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PEPPEROYAL 
AND SOLUBLIZED 
SEASONINGS 


for Su nny Flavor 


Pepperoyal and Solublized Seasonings are truly distinctive—in flaver potency, 


purity and uniformity! Griffith has conquered the disturbing 
elements in nature! ...eliminated the flavor variations in spices! 
And changed spice blending from an art to a science— 
with predictable, dependable results for spice users. 
The secret to this new, high standard in flavor quality 
lies in Griffith’s revolutionary extraction process*. It removes 
the disturbing strains in flavor...captures and measures the 
full potency of “true” flavors in spices. 
Use Pepperoyal and Solublized Seasonings and improve your products with 


dependable, uniform sunny-day flavor. Write today. 


*Patent Applied For For all pork curing—sausage, hams, bacon, 
picnics—use PRAGUE POWDER®, made 
or for use under U. S. Patent Nos. 2054623, 
2054624, 2054625 and 2054626. 
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LABORATORIES, inc. 


In Canada—he Griffith Laboratories, Ltd. 





MEAGO 9, 1415 W. 37th St. @ NEWARK 5, 37 Empire St @ LOS ANGELES 58, 4900 Gifford 2, @ TORONTO 2, 115 George St. 
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LEAK-PROO}F 
STUFFERS 


Special design prevents an; 

air and meat from getting 4 
past piston. Safety valve 
prevents piston blow-out, 
Special interlock protects 
operator's hands. Stainless 
meat valves and tubes. Illus. 
tration shows 500 pound 
capacity stuffer with safety 
attachment. Capacities: Ait 
Stuffers, 60 to 1000 pounds, 
Hand Stuffer, 54 pounds, 





Sausage makers who know from 
experience say that Buffalo sausage- 
making machines are first with 
developments that improve operat- 
ing efficiency. When you buy 
“Buffalo” you get top quality in 
design as well as construction. These 


~L) 


are yours at no extra charge, no 
matter what size or type of Buffalo 
equipment you require. 


John E. Smith's Sons Co. 


50 BROADWAY BUFFALO 3, N.Y. 
Sales and Service Offices in Principal Cities 


ASK FOR OUR LATEST CATALOGS 


THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 
guard quality. Dependable 
























JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 





I am interested in the following: 
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Easy-To-Clean, rugged 
LINK-BELT 
Overhead Trolley Conveyor 
handles kill of 
4000 chickens per hour! 


_ he 


While still alive, chickens start trip through process, eventu- 
ally ending in freezers. During plucking, roughing, scalding, 
eviscerating—they never leave the Link-Belt Overhead 
Trolley Conveyor at this modern southern packing plant. 





Operators can work on birds while the conveyor is in motion. 
Chickens are presented with belly side facing the workers— 
a big time-saver. Rugged Link-Belt system eliminates down 
time, and open track design promotes sanitation. 





At the scalding operation is shown how Link-Belt engineer- 
ing puts ceilings to work, keeps floors clear, provides efficient 
handling. Overhead trolley conveyors operate in any plane, 


can be accommodated to any building arrangement. oi 





Full complement ball race 
is desirable in corrosive 
atmosphere. 


Wheels are drop-forged, 
internally machined to 
extremely close toler- 
ances. 


Raceways are induction 
i : hardened. High load ca- 
— one ee ; pacity is based on entire 
. 2 , assembly — not just on 

a a. . bearing. 
4 : ii ; Rugged, one-piece brack- 
: et and clevis are drop- 
Link-Belt P.I.V. Variable ae Drive paces conveyor for forged and heat-treated. 
desired production—anywhere from 1000 to 4000 chickens A eee : 
. ahi Clevis pins are locked in 
per hour. Spacing is increased for ducks and turkeys. Posi- hatin’ cealieal” vebaie 
tive, infinitely variable speed drive provides exact contro). enchant wear. Is nhinks 





mized. 














Heart of all Link-Belt Overhead Trolley Conveyors 


OVERHEAD TROLLEY CONVEYORS are the ball bearing trolleys. Dependable and remark- 


12,973 ably trouble-free in operation, they have long been 
LINK-BELT COMPANY: Piants—Chicago, Indianapolis, Philadelphia, Atlanta, the meat packing industry's choice for long years of 
ouston, Minneapolis, San Francisco, Los Angeles, Seattle, Toronto, efficient service. 


Springs (South Africa), Sydney (Australia). 
Sales Offices in Principal Cities. 
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quaury WRAPPERS 


help SELL your 
QUALITY MEATS 








and boost 


your PROFITS! 


GREASEPROOF and GLASSINE PAPERS 
PLAIN e« PRINTED e EMBOSSED 
LAMINATED e« COATED 


SMOKED MEAT WRAPPERS 
PLAIN e¢ PRINTED 


HARTFORD CITY knows your meat wrapping problems 
. . . has been solving the Meat Industry's ‘tough ones" 
effectively since 1893! Today we are in a better positio:: 
than ever to serve you... and to supply you with roally 
superior paper wraps. Our modern plant is geared to 
meet the needs of the Meat Industry . . . to fill all orders, 
large and small, with dispatch. Write for detailed in- 
formation. 


Harrroroliry 


PAPER COMPANY 


HARTFORD CITY, INDIANA 


NEW YORK OFFICE 


15 Park Row 
Suite 2206 
New York 38, N. Y. 


main office: 


CHICAGO OFFICE 


620 First National Bank Bldg. 
38 South Dearborn St. | 
Chicago 3, Illinois 
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BOOST “COLD CUT” SALES 


nta- with the all-purpose flavor-booster . . . Fearn’s 


1092, 
"C” Seasoning for sausages, loaves, canned products 


WW. 
Here’s the properly-balanced seasoning that more and more 


packers are turning to for increased sales. 

Fearn’s ‘‘C’’ Seasoning is especially designed to enhance the 
over-all flavor of a wide variety of meats. For example: wieners, 
bologna, liver sausage, minced ham, pickle and pimiento, 
chicken, veal and all other loaves—canned meats, stews, soups, 
canned chicken and other specialty products. 

Fearn’s ‘‘C’’ Seasoning gives processed meat products a rich, 
full-bodied flavor, because, among its several ingredients, it 
contains the proper /evel of monosodium glutamate. Thus, it 
brings out the hidden flavors of the meat—and skillfully steps 
them up through an appealing, properly-balanced blend of 
seasoning! Economical to use. Make a test run soon. 

Fearn’s “'C’’ Seasoning meets B.A.I. requirements. 


625 


Sales 





© SEASONING 
Pe Se eae care ” 
Pree HN: hee te wae my OO = 


#1301 
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Like all Fearn products, ‘“C’’ Seasoning 
carries a coded Fearn Quality Control Cer- 
Vudl tificate on every shipment made to you. 





7 7 
QUALITY CONTROL CERTIFIED BY Lesrx [oovs xe, FRANKLIN PARK, ILLINOIS 
16, 1982 
National Provisioner—August 16, 1952 








heck 
















Your Single Source! 











Bemis makes them ...and remember 
all Bemis products are good products. 
Furthermore, you benefit when you 
can get all of your needs 





from a single source. 


[| LARD PRESS CLOTHS & ROLL DUCK 


[| PARCHMENT-LINED BAGS [ ] CHEESECLOTH 












<a , MULTIWALL 
ie COTTON PAPER 
WATERPROOF 
[ ] BURLAP (LAMINATED 
TEXTILE) 
Whatever kind of bags you need, a a 


the Kinds of Bags You Need... 
and Order from BEMIS... 





SAUSAGE 
BAG 


[| READY-TO-SERVE MEAT BAGS i BEEF OR NECK WIPES 


a CELLOPHANE BAGS [] SCALE COVERS 


[ ] INSIDE TRUCK COVERS ® DELIVERY TRUCK COVERS 


Baltimore « Boise Bostone Brooklyn Buffaloe Charlotte 
Chicagoe Cleveland Denver « Detroits East Pepperell 
Houston « Indianapolis ¢ Jack ille, Fla. ¢ Louisville 
Kansas City ¢ Los Angeles ¢ Memphis ¢ Minneapolis 
Mobile « New Orleans ¢ New York City * N 

Oklahoma Citys Omahas Peorias Phoenix Pittsburgh 
Philadelphia « St. Louis ¢ Salina © Salt Lake City 
San Francisco e Seattle « Vancouver, Wash. * Wichita 
Wilmington, Calif. 
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Saves you money on purchase 


Check the price on a Chevrolet truck that’s 
the right size, type and capacity to handle 
your work. You're going to find that this 
Chevrolet truck lists for less than any other 
make of truck capable of doing the job. 
Here's an immediate, cash saving. 


Cuts operating costs 


Day in, day out a Chevrolet truck works for 
rock-bottom “wages” on fuel and upkeep. 
It brings you the proved economy of Valve- 
in-Head engine, with 4-Way Lubrication to 
reduce engine wear. Extra-rugged features 
cut maintenance costs. 





Advance- 
Design 








CHEVROLET ADVANCE-DESIGN TRUCK FEATURES 


Go by these plain, hard Facts...and SAVE! 


CHEVROLET 





TRUCKS 


Gives you the right truck for the job 


Chevrolet trucks are factory-matched to the 
job—tires, axles, frame, springs, engine, 
transmission, brakes. It’s the Chevrolet idea 
to provide you with exactly as much truck 
as you need and no more. Chevrolet 
truck users know this idea pays off. 


Saves money on trade-in 


It’s right in the records that Chevrolet trucks 
traditionally bring more money on the used 
truck market—and that can mean more 
money for you when you trade or sell. 
There's another reason why more truck 
users choose Chevrolet than any other make. 





TWO GREAT VALVE-IN-HEAD ENGINES— 
Loadmaster or the Thriftmaster—to give 
you greater power per gallon, lower 
cost per load e POWER-JET CARBU- 
RETOR—for smooth, quick acceleration 
response e DIAPHRAGM SPRING CLUTCH— 
for easy-action engagement e SYNCHRO- 
MESH TRANSMISSION—for fast, smooth 


shifting e HYPOID REAR AXLE—for 
dependability and long life e TORQUE- 
ACTION BRAKES—on light-duty models e 
PROVED DEPENDABLE DOUBLE-ARTICU- 
LATED BRAKES—on medium-duty models e 
TWIN-ACTION REAR BRAKES—on heavy- 
duty models e DUAL-SHOE PARKING 
BRAKE—for greater holding ability on heavy- 





duty models e CAB SEAT—with double-deck 
springs for complete riding comfort e VENTI- 
PANES—for improved cab ventilation e WIDE- 
BASE WHEELS—for increased tire mileage e 
BALL-TYPE STEERING —for easier handling 
e UNIT-DESIGNED BODIES—for greater load 
protection e ADVANCE-DESIGN STYLING—for 
increased comfort and modern appearance. 





CHEVROLET DIVISION OF GENERAL MOTORS, DETROIT 2, MICHIGAN 
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in value 
in sales 


















GENUINE VEGETABLE 


ehaedabeatsyals 













Gives Good Protection, too! 


Fine foods deserve the best flavor-protec- public acceptance. This parchment is 
tion that packaging can provide. That is ODORLESS, TASTELESS, GREASE- 
why so many packers of moist foods use RESISTANT, INSOLUBLE and is 


so much West Carrollton Genuine Vege- STRONG, too, wet or dry. We can print it 
table Parchment, year after year—there- for you in one or more attractive colors 
by winning quicker and more lasting (special inks)—right to your specifications. 
DRY WAXED PARCHMENT LARD CARTON LINERS VEGETABLE SHORTENING LINERS FOR MEAT TINS 


CARTON LINERS 


BUTTER WRAPPERS MILK & ICE CREAM POULTRY WRAPPERS 
CAN TOPS CELERY WRAPPERS 
BUTTER TUB LINERS * * * CHEESE WRAPPERS 
SLICED BACON WRAPPERS OLEOMARGARINE 
& CIRCLES WRAPPERS TAMALE WRAPPERS 
FISH FILLET WRAPPERS 





BUTTER BOX LINERS & INSERTS MEAT WRAPPERS MANY OTHERS 


WEST CARROLLTON PARCHMENT COMPANY ¢ WEST CARROLLTON, OHIO 
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| Casings 
Armour Natura’ 


help keep your sausage 
‘e Looking good ! 
e Tasting good ! 


° Selling well! 
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Yes, your sausage will always be uniform, 
because Armour Natural Casings are carefully 
graded and inspected for uniform size, shape 
and texture. This insures inviting appearance 


— eliminates waste and breakage. 


nore SS 


ARMOUR 89 


ARMOUR 
Casings Division * Chicago 9, IIincs AND COMPANY 








@ Full stainless protection on all meat contacting surfaces 


@ Elimination of air pockets—due to Globe's leak-proof pistons 


@ Ease of operation—the lid opens with a twist of the wrist 


@ Safer to use—the piston cannot blow its top. 


@ New standards of manufacture for longer wear and heavier service © 


It's easier to clean ALL Globe Sausage equipment —the stainless sur- 
face repels corrosion, rust and wear — it remains clean and sanitary 
through years of steady use. 

Ask us today for more complete details on this full line of stainless, 
economical, precision built sausage-making equipment. 


Ji GLOBE ‘Company ee a 
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Packer-Union Wage Talks Continue 


Negotiations between the major packers and the two unions were held all this 
week, Contracts expired at midnight August 11 but in most plants workers remained 
on their jobs. 

Early in the week, after negotiations between Armour and Company and the 
United Packinghouse Workers, CIO, were broken off, a wave of walkouts occurred 
at a number of Armour plants throughout the country, as well as in a few Swift and 
Cudahy plants which are represented by the CIO union. A U.S. government con- 
ciliator stepped into the Armour negotiations in an attempt to avert a strike. In 
breaking off the contract talks, the CIO charged that Armour had failed to produce 
“anything like an adequate offer’ in response to union demands for wage increases 
and fringe benefits. The CIO has demanded a 30c an hour general wage increase 
plus a number of fringe increases and other benefits. 

The Amalgamated Meat Cutters and Butcher Workmen, AFL, has not an- 
nounced any specific wage increase which it is seeking but terms its demands “more 
realistic” than those presented to packers by the CIO. AFL spokesmen have said 
they want the guaranteed work week lengthened from 36 to 40 hours and “are 
willing to negotiate on what will constitute an economically permissible wage in- 
crease.” Swift & Company planned to meet with the AFL for the rest of the week, 
and has meetings scheduled with the AFL, CIO and the Brotherhood for all next 
week. Previously Swift has held six meetings with the CIO. A Swift spokesman 
reported that there has been good progress during all of these meetings. 


Top-Flight Speakers Secured for AMI Convention 


Raymond Moley, a contributing editor of Newsweek magazine, and Dr. Earl L. 
Butz, agricultural economics director of Purdue university, will speak at the opening 
general session, October 6, of the American Meat Institute’s forty-seventh annual 
meeting in Chicago, it was announced this week by Wesley Hardenbergh, AMI 
president. H. H. Corey, chairman of the AMI board and president of Geo. A. 
Hormel & Co., will give the introductory remarks at the opening general session. 

A university professor for 30 years and a journalist for 15, Moley will address 
the convention on “How to Keep Our Liberty.” In addition to authoring a syndi- 
cated newspaper column and -his “Perspective” page in Newsweek, he serves as a 
professor of public law at Columbia university. He served as President Roosevelt’s 
major adviser and assistant in the preparation of messages and public papers during 
his first term of office. He was also assistant secretary of state for a short time 
in 1933. 

Dr. Butz, who has gained considerable acclaim for his economic analysis of 
current conditions and sociological forecasts of likely future business developments, 
will speak on “Price Ceilings, Price Supports and Price Silliness.” In addition to 
his teaching and speaking engagements, Dr. Butz is an editorial contributor to many 
economic and agricultural publications. He has served on special assignments as 
research economist for the Brookings Institution, National Bureau of Economic 
Research and as a lecturer to the Graduate School of Banking at Rutgers university 
and Life Officers Investment Seminar, University of Chicago. 


Further Precautions Against VE Spread Planned 


It is reported from Washington that instructions are being drawn up for the 
use of federal and state field operatives which will prescribe uniform methods of 
appraisal and, in general, set up the procedure to be followed in the handling of 
hogs infected or exposed to vesicular exanthema. It is also reported that no state 
has qualified to cooperate with the Department of Agriculture in the program 
announced last week to eradicate the disease (see page 13, August 9th issue of 
NP), but that several are expected to qualify soon. Under this plan owners would 
be paid for the loss of hogs which were destroyed, the federal government paying 
half and the participating states half. The USDA is believed to be working on 
plans to quarantine completely those states where the epidemic of vesicular exan- 
thema is serious and the state is unable or unwilling to cooperate. 

Last Friday the USDA lifted hog quarantine restrictions from four states and 
from areas in six other states and extended quarantine restrictions in two states 
to areas in which the disease has been identified. See page 28 for details of the order. 









AN ISOMERIZATION BATH IS USED BY ORGANIC CHEMISTRY DIVISION IN ANALYZING ANIMAL FATS 


Research Today—Progress ‘Tomorrow 


AMERICAN MEAT INSTITUTE FOUNDATION BUILDS A SOUND SCIENTIFIC BASIS 


FOR LONG-RANGE PROGRESS IN 


We place a premium on men and 

women trained in the physical, 
chemical and biological 
engineering. 

For years the scientist in industry 
held a precarious position, hampered by 
demands that he produce fast, “prac- 
tical” results. But far-seeing com- 
panies in many lines of business began 
emphasizing research. They hired hun- 
dreds of trained scientists, spent mill- 
ions for research, and they attribute a 
major share of their advancements and 
tremendous growth to the results of 
research. 

The meat industry cannot claim that 
it pioneered in research. Neither is it 
a Johnny-come-lately. Nelson Morris 
had a full-time chemist in his Chicago 
plant as early as 1886, and most of 
the large packers had introduced labo- 
ratories by the turn of the century. 
Major developments in application of 
science to packinghouse processes, how- 


[we is the age of the scientist. 


sciences and 


12 


PROCESSING 


ever, have come since the first World 
War. Today, most of the larger estab- 
lishments have research or control 
laboratories, and a number of com- 
panies have outstanding research de- 
partments. 

Today, all meat packers benefit from 
the work carried on by some 50 scien- 
tists at the American Meat Institute 
Foundation. The logical outgrowth of 
a modest, but highly effective, research 
program initiated more than 25 years 
ago by the American Meat Institute, 
the Foundation is a separate organiza- 
tion affiliated with the University of 
Chicago. It is engaged exclusively in 
scientific research and its not-for-profit 
program is financed by contributions 
from several hundred firms, most of 
them meat packers. 

The fame of the American Meat In- 
stitute Foundation is spreading. For 
one thing, the work done there is gain- 
ing recognition of other scientists. It 
is visited by leading scientists and 
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AND UTILIZING ANIMAL PRODUCTS 


meat packing executives from all over 
the world who want to see its activities 
first-hand. This recognition is impor- 
tant to the scientists on the AMIF 
staff, but it is also important to the 
industry since it represents a positive 
index to the scientific standing of the 
research organization the industry is 
supporting. 

For years, the meat packing scientist 
had to justify to the packinghouse op- 
erator some of the work necessary to 
get the information the practical man 
wanted. This put the scientist on the 
defensive. In more recent years, the 
benefits of research have become ap- 
parent in virtually all operating depart 
ments and there has been a greater 
understanding on both sides. Pack- 
ers now are taking a “long range 
view. They are aware that statistics 
show that the major advancements m 
any field are founded on basic research, 
that when a scientist does basic 
fundamental research he is developing 
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C. R. Meyers and P. C. Ostby dump a charge from the AMIF's pilot scale dry melter, to 
be run through a press. They are studying the influence of variations in processing pro- 
cedures and ingredient raw materials on the nutritive value of meat scrap and tankage. 


a firm foundation for future develop- 
mental work and to limit dependence 
on “hit or miss” methods. 

So, in meat packing, as in other in- 
dustries before it, science has become 
the creative genius behind business, 
providing new methods, new uses for 
old products, to meet the demands of 
the times. 

Suppose a packer wants to improve 
his curing results. The scientist can 
go at the problem in two ways. He 
can experiment more or less at random, 
selecting and testing various chemical 
compounds that he thinks might serve 
as satisfactory curing ingredients. The 
other approach is for the scientist to 
begin with a basic study of what hap- 
pens during curing. He may study such 
things as pigmentation and the chem- 
ical changes which occur when curing 
ingredients are added. His purpose here 
is to develop a step-by-step under- 
standing of the entire chemistry of the 
curing process and, on the basis of 








this information, to devise a more ef- 
fective curing process. The opportu- 
nities for major curing improvements 
are much enhanced in the second meth- 
od and, while it may take more re- 
search time, satisfactory results are 
more certain of achievement. The trial- 
and-error method may or may not 
produce results and the possibilities of 
achieving major improvements primar- 
ily are based on chance use of an ef- 
fective compound. 

The Foundation does both basic and 
applied research. As a practical mat- 
ter, virtually all basic information 
ultimately is used in applied research. 
In either type of work the scientist 
must be resourceful. He must, for 
instance, be able to take methods or 
equipment developed for other proc- 
esses and adapt it to a specific use to 
further investigation along certain 
lines. Or he must be able to develop 
entirely new methods or equipment to 
do a job he wants done. There are 





product utilization. 





rico: 


The American Meat Institute Foundation is rec- 
ognized as one of the country’s leading scientific 
organizations. It is dedicated to research and educa- 
tion in the field of livestock and meat production and 


Once a year the Foundation publishes a report of 
progress in its many research projects. The 1950-51 
report is just off the press. Because this report is 
widely distributed to scientists, in meat packing and 
in other fields, it is written in a technical vein. 

In this and another article we will present—in 
non-scientific language—a discussion of some of the 
Important research work which the AMIF staff 
members have carried on during the past year. 
Emphasis will be placed on how the research scien- 
tist approaches his work and on how the results he 
achieves help the practical packinghouse man. 
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A. J. Siedler weighs a Cocker pup during a 
study of nutritional advantages available 
through raising fat content of dry dog food. 


many examples of this “inventiveness” 
at the Foundation. A relatively simple 
example is offered by the: Foundation’s 
home economics department. In test- 
ing shortening in pastry, the depart- 
ment needed equipment to roll the 
dough that automatically would pro- 
vide uniformity of samples and that 
would not impart any off-flavor or odor. 
Since no rolling pin or boards on the 
market met -the requirements, Miss 
Eugenia Hoffert, division chief, had a 
manufacturer of glass pipe saw off the 
length needed for a rolling pin and de- 
vised rolling plates of Pyrex glass 
fitted with stainless steel thickness 
gauges at the sides. The Pyrex plates 
also serve as baking sheets and the 
need for transferring or handling the 
pastry samples is avoided. 

Perhaps the main reason why the 
scientist was slow to get deserved 
recognition is that the average person 
doesn’t understand scientific termin- 
ology. The fact that the scientist often 





Reliable nutritional information must come from test feeding of 
animals. The AMIF has three~ specially designed animal rooms. 
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The Foundation recently acquired this pilot scale sausage manufacturing equipment, which 
is being inspected by C, F. Niven, jr, and L. G. Buettner of the bacteriology division. 


This steer hide has 
checked by Frank L. De Beukelaer, who is in charge of work to improve hide processing. 


deals with things which can’t be seen, 
even under a powerful microscope, 
doesn’t help the situation. Actually, 
of course, terms employed by the scien- 
tist are descriptive of the chemical com- 
pounds or processes with which he is 
working. And the realm of science 
loses much of its mystery for the lay- 
man as practical application brings 
these terms across the threshold of 
every day use and they assume mean- 
ings from a practical viewpoint. ~ 
The way a scientist goes about his 
work is another thing not generally 
understood. A scientist relies heavily 
on past experience — his or somebody 
else’s. In approaching a new problem, 
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been subjected to an experimental pre-cure treatment. It is being 


he starts with a study of all informa- 
tion that has been developed on the 
subject. The background fund of known 
chemical patterns, actions and reac- 
tions is applied with logic in plotting 
the course of his investigation. He 
moves out from the known into the un- 
known along specific lines, looking for 
familiar chemical patterns and stopping 
to isolate and identify those which are 
strange to him. In this way, he broad- 
ens his knowledge of the composition 
of his subject and his understanding of 
the changes that take place under cer- 
tain circumstances. Once he has 
achieved this understanding, the scien- 
tist can make a planned attempt to 
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divert or direct the chemical proces, 
along channels that may be expected t, 
produce a desired result. Since full jp. 
formation on previous research May 
eliminate fruitless study or provide , 
shortcut toward a research objective 
scientists feel it is vital that data on ql 
research be published. 

The Foundation has a large library of 
technical material, well indexed. This 
library is under the supervision of Miss 
Barbara Payne, an experienced scien. 
tific librarian. It is invaluable in the 
Foundation’s work, 

As scientific knowledge keeps gy. 
panding, scientists must specialize 
more. The AMIF staff includes organic 
chemists, analytical and physical chem. 
ists, biochemists, bacteriologists, engi. 
neers, histologists, histochemists, home 
economists, etc.— all specialists in thei 
fields. 

H. R. Kraybill, Ph.D., is director of 
research and education of the Founda- 
tion. D. M. Doty, Ph.D., is assistant 
director of research and education and 
chemist in charge of analytical and 
physical chemistry. Preparation and 
circulation of information on the 
Foundation’s work is under the diree- 
tion of H. A. Armstrong, chief, informa- 
tion and service. Many of the staff 
members are pictured in this and a sub- 
sequent article. 

The Foundation keeps an ear at- 
tuned to packers’ problems — difficul- 
ties in processing, unsatisfactory keep- 
ing quality of products, products which 
are a “drug on the market.” It con- 
tinuously is seeking better ways of 
processing, improvement of products, 
new product uses, and information on 
special qualities present in meat and 
by-products. It is these problems of 
general interest which the AMIF u- 
dertakes. 

Some years ago, complaints about 
greenish discoloration of sausage be- 
came loud and numerous. (There are 
still complaints but effective help is 
available.) 

The Institute’s laboratories became 
interested in this problem and Founda- 
tion bacteriologists, under Dr. C. F. 
Niven, jr., have continued and extended 
studies undertaken by the Institute. 
While interim remedial measures were 
recommended, the scientists undertook 
an extensive study of the greening bac- 
teria. As a result of this long-range 
research, they are able to make a more 
precise diagnosis of the source of 
trouble and prescribe practical steps 
that must be taken to eliminate the 
problem. 

They have developed a routine for 
diagnosing greenish discoloration which 
can be done quickly by laboratory tech- 
nicians. Now, when a plant reports 
trouble with greenish discoloration, the 
Foundation asks it to send samples of 
freshly processed sausage as well as 
samples of some which has turned 
green. These samples should be Prop- 
erly protected with dry ice while in 
transit. Bacteriologists examine these 
samples carefully to see where the 
greening has occurred. Then they scrape 
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off smgll samples from various parts. 
These they “smear” on slides which are 
stained and examined under a micro- 
seope. They can see what type of micro- 
organisms are present in large numbers 
and where the large numbers occur. If 
they can correlate the presence of large 
numbers of bacteria with greenish dis- 
coloration, a bacteriological problem is 
indicated. 

The steps described above — strictly 
routine bacteriological procedure — can 
be done in half an hour. 

This preliminary diagnosis is then 
confirmed or denied by a more compli- 
cated procedure which takes two days. 
Samples are taken from different areas 
of meat. These are emulsified in sterile 
water in a Waring blender. Varying 
dilutions of this emulsion are mixed 
into a melted agar medium in sterile 
plates. 

These are allowed to cool and solidify 
30 that the bacteria cells are trapped. 
The plates are incubated at 80°F. for 
about two days. The cells begin to 
grow and make more cells, to form 
visible colonies. The investigator can 
count these colonies and thus estimate 
the number of live bacteria in the 
original sample of meat. If the bac- 
terial count is high, the original diag- 
nosis — that the trouble is bacterio- 
logical — is positively confirmed. 

With these findings, the Foundation 
people attempt to talk directly with the 
sausage processor. They try to learn 
what he might be doing to introduce 
bacteria, or the conditions that permit 
them to grow on the product. In most 
instances, they can spot the trouble 
without too much difficulty and make 
proper recommendations. 

In their basic research on this sub- 
ject, the Foundation learned some in- 
teresting things. The bacteria which 
cause the outbreaks of greening are 
rather fastidious. They don’t grow well 
inan ordinary laboratory medium. They 
need other nutrients which the scien- 
tists at first knew nothing about. It 
was necessary to study the nutrition of 
these bacteria. They experimented 
with adding various things to the cul- 
tures of bacteria. It developed that two 
unique substances — citric acid and 
manganese — are required in high con- 
centrations for growth. This informa- 
tion made possible the development of 
an effective laboratory medium for test 
culturing the greening bacteria. It also 
provided an insight into one of the rea- 
sons these bacteria grow so well on 
Sausage and cured meats. 

The bacteria belong to the so-called 
lactic acid group of bacteria, and are all 
pretty much alike, in any part of the 
country. They are harmless as far as 
human health is concerned. But the 
mportant thing is that they are pecu- 
liarly adapted to growing on sausage. 
They are salt tolerant, heat tolerant, 

and grow well at low temperatures. 
They green sausages by producing hy- 
ogen peroxide which reacts with the 
hag meat pigments and changes their 
or, 


Based on the Foundation’s results, 
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In an experiment to determine factors responsible for differences in eating quality among 
different grades of beef, cooking variables must be eliminated. Irene Dabkiewicz has in- 
serted thermocouples in these steaks, which will be broiled to exactly the same internal 
temperature, then served to a taste panel. Fluctuations in power flow to broiler heating 
elements are held to a minimum by Variac transformer controls (round box on the wall). 


the PROVISIONER has printed several 
articles containing suggestions for 
eliminating greening outbreaks. Briefly, 
important practices for the sausage 
maker to remember are: 1) Practice 
good sanitation of plant, employes, 
equipment,‘and in preparing the sau- 
sage mix; 2) Maintain dry surfaces on 
the sausage and discourage practices 
that induce “sweating” of the product; 
3) Maintain the temperature of the 
cooler as low as is practical; 4) Never 
reprocess returned sausage, and 5) 
Avoid long holding periods of ingredi- 
ents at temperatures above 40°F., or 
holding of finished sausage for a long 
period, either at plant or retail market. 
Another study which has benefited 
packers generally is the improvement 
of lard. Impetus for this work was the 
increasing acceptance by housewives of 
vegetable shortenings over lard. 
Research conducted by the Institute, 
the Foundation and by industry labora- 
tories has resulted in great improve- 
ments in lard in the past ten years. 
These improvements include methods of 
refining and deodorizing lard so that it 
is bland in flavor and odor. Hydro- 
genated lard flakes are added to lard to 
give lard proper physical qualities. The 
next important thing was to make a 
product with good keeping qualities, re- 
ferred to as stability. Certain anti- 
oxidants were found which gave stabil- 
ity to lard itself but didn’t carry over 
into pastry or crackers made from it. 
Butylated hydroxyanisole (BHA), 
which possesses this unique carry- 
through quality, was discovered by 
AMIF scientists. An antioxidant com- 


pound suitable for commercial treat- 
ment of lard was worked out and has 
been approved for use by the MID. 
This compound is composed of BHA, 
propyl gallate and citric acid, and now 
is widely used in the industry. It is 
estimated that approximately 50 per 
cent of lard produced commercially is 
now treated with this antioxidant. 
While it is the Foundation’s policy to 
patent its discoveries, developments of 
this type are made available for free 
use by the meat packing industry. 
Patents are procured primarily to in- 
sure that any economic limitations on 
use will be reasonable. It also is re- 
garded as an asset to a scientific or- 
ganization to have some patents behind 
its name. 

The AMIF has continued its research 
for new and even more effective anti- 
oxidants and carefully appraises all 
new antioxidative compounds. The lab- 
oratory buys untreated lard, adds a 
stabilizer and determines the keeping 
quality of the product. The home eco- 
nomics department, cooperating with 
the department of organic chemistry in 
the work, uses the lard in making 
crackers, pastry and potato chips and 
runs stability tests to determine the 
extent of carry-through protection af- 
forded. The two departments have 
standardized tests for determining the 
extent to which an antioxidant will 
stabilize lard and, in addition, stabilize 
the foods cooked or baked with it. 

One of the newest developments in 
shortenings is the addition of emulsify- 
ing agents. Emulsifiers themselves are 
not new to bakers. They have been 
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EVEN LONGER LIFE 1 BOSS BELT SCRAPERS 


UNIFORMITY — RESILIENCY — STAMINA 


lf your dehairer acts tired, ejects carcasses that are not 
shiny-clean, or if your dehairer acts tough, ejects car- 
casses nicked and bruised, you need a change of belt 


. 


scrapers, for the ones you are using are either too 
limber or too stiff 


CHANGE TO NEW ‘'BOSS”’ SCRAPERS 


Don't throw a whole department out of balance be- 
qolUlY Me} Mela Mlat=tiilal-lalmmel-laleliaiale Me) ol-1celilola Mmm Glilelile [mare] 
a uniform, resilient, long life belt scraper for correction. 
Change to a scraper that maintains exact and even 
pressure. Change to the scraper which is built about a 
tough, water resistant, synthetic fiber core. * 


Always a scraper of extra resiliency and stamina, 


‘BOSS" Belt Scrapers now deliver even longer wear, 
even cleaner work, thanks to the new use of tough 
SS alialile Milarti-tee Meh Maoh iUice] Maal ol-1es 


Order a supply today and watch the exciting “new 
machine’ performance of your tired/tough dehairer 
... Do it now! 


*Regular BOSS Belt Scrapers are available also. 
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them in cakes for years. When 
¢ mulsifiers are put in cake batter, the 
Veake tends to have a higher volume, a 
[fine texture. Bakers call this a “high 
Pratio” cake; it is high in sugar and 
Hliquid content. Home economists at the 
| Foundation are experimenting with dif- 
"ferent methods of incorporating emulsi- 
fiers in cakes. They have developed 
formulas which offer considerable 
promise. ; 
' Both cakes and pastry are mixed in a 
Fyoom in which temperature and humid- 
‘ity are controlled. In rolling out pie 
rust, scientific equipment is used so 
Ithat every piece of dough is rolled uni- 
“formly. Pie crusts are pricked before 
baking, as the housewife is told to do, 
"except that in the laboratory each is 
(pricked the same number of times and 
"in exactly the same places. 

All this precise detail is necessary so 
‘that every piece of pastry in a test is 
[identical in every way. Otherwise, re- 
' sults of the experiments would be sub- 
| ject to extraneous variations and would 

© be regarded as scientifically useless. 
| ‘he lab has instruments to compare 
‘the effect shortening has on the stabil- 
‘ity of cake batter and to measure the 
' yolume of a cake. 
' Scientists at the Foundation have 
» worked out a method for determining 
F rancidity which is much faster than the 
"conventional oven method. The new 
' method brings the rancidity up to a 
' point where it can be measured. It will 
‘also be applied to materials other than 
' lard. 
© Foundation scientists have begun 
' some very basic research on the compo- 
' sition of fat. This study was suggested 
' by an interesting happening. 
| About a year ago a sample of some- 
thing presumed to be tallow came to the 
laboratory. It had a titer value of less 
than 40 which would put it in the classi- 
| fication of grease. However, the com- 
| pany submitting the sample knew it 
came from beef and there seemed no 
» explanation for titer below 40. 

The Foundation people found that the 
| fat came from a plant which made bris- 
' ket corned beef. Tests showed that, al- 
> though tallow from beef runs 42 to 44, 
the titer of brisket beef is under 40. 
- From this they went on to discover that 
| brisket fat has a higher than normal 
| oleic acid content. 
| _ This development has stimulated the 
| Foundation to undertake further studies 

of selected fat from the different parts 
the beef carcass, since it indicates 
| Variation in chemical composition that 
4 May have significance from a utilization 
_ Viewpoint. 
: Closely allied is some new work on 
| differentiating horse fat from beef, 
' When there are mixtures of beef and 
| horsemeat. The determination is based 
> om the fact that horse fat contains a 
| higher percentage of linolenic acid. 

Just as an adequate market outlet for 
lard has been a problem for packers, 

| tallow and grease are often in over- 


4 supply. That is why Foundation scien- 


tists are working on new uses for tal- 
W and grease. 
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Volume, regarded as a standard of quality 
in cakes, is determined with this equip- 
ment for measuring the proportional dis- 
placement of a known quantity of seeds. 
Dorothy Knickel is engaged in a compara- 
tive evaluation of cakes made with lard. 


One likely use, often suggested, is to 
increase the nutritional fat in dry dog 
food and in poultry rations. The prob- 
lem previously in putting fat in dog 
food was that it became rancid. Per- 
haps the dogs wouldn’t care if their 
food turned rancid, but their master or 
mistress certainly would. So the Foun- 
dation’s division of organic chemistry, 
under Dr. L. R. Dugan, has successfully 
experimented with the addition of anti- 
oxidants to inhibit development of ran- 
cidity of fat added to dry dog food. A 
by-product of such stabilization, it was 
discovered, is that the vitamin A con- 
tent of the ration also is protected. 

In this experiment, the division of 
biochemistry and nutrition, under the 
supervision of Dr. B. S. Schweigert, is 
adding choice white grease, in three or 
four times any former amount, to dry 
dog food. While grease has been uti- 
lized to provide the most severe test 
possible, either grease or tallow could 
be used. 

This research has shown excellent re- 
sults and the patentialities of this new 
market for tallow and grease are quite 
promising. Tests in this connection 
have required many months because the 
only way to be certain of the nutritional 
effect of the extra tallow or greasa 
added to the dog food and whether the 
dog benefits from the preparation has 
been to run feeding experiments. 

Chemical analyses will show whether 
nutritional values present in the grease 
are present in the mixed ration, but 
there is always the possibility nutrients 


might be “tied up” in such a way that 
the animal could not use them. A per- 
fect example of “bound nutrients” is 
found in the belief, once widely held by 
parents, that spinach contained large 
quantities of iron which the body needs. 
Generations of protesting children had 
spinach crammed down their throats 
before it was learned that the iron in 
spinach is in a form that the body can- 
not use. Spinach, of course, does con- 
tain other good nutrients which the 
human body can and does use. But the 
nutritional value of iron in spinach long 
since has been proved to be a myth. 

The dogs in the Foundation labora- 
tory have never had anything to eat but 
dry dog food—either with or without 
the added fat. Cocker spaniels—about 50 
in all—are being used in the experi- 
ment. Data on growth, general health 
condition, weight, condition of coat, re- 
production and lactation are recorded. 

Earlier this year the Chicago Tribune 
(with circulation of more than 1,000,- 
000) carried a one-page feature on the 
Foundation and the work it is doing. 
Many large illustrations dominated the 
page, one a photograph of Dr. Schwei- 
gert offering a dish of the dry dog food 
to a handsome cocker spaniel. A woman 
in Evanston, a suburb north of Chicago, 
called the Foundation to say that she 
was certain the dog was the very one 
she had lost. She was assured that the 
Foundation purchased only complete 
litters of registered weanling pups and 
this was necessary to insure complete 
test data. Not satisfied, the woman 
made the long trip to the Foundation on 
Chicago’s south side to inspect the dog. 
The cocker she had claimed, it turned 
out, was red. Her dog had been black. 
The Foundation, like most other organ- 
izations, has its public relations prob- 
lems—some of them amusing. 

A parallel experiment, in which by- 
product grease has been added to mixed 
poultry feeds, also has been in progress 
at the Foundation. This study has in- 
cluded extensive poultry feeding tests 
and, as in the case of the dry dog food, 
has shown excellent results. Commer- 
cial production of these two types of 
rations is very large and the Founda- 
tion’s experiments indicated that from 
six to eight per cent of fat probably can 
be added advantageously to the feeds. 
Reports covering the two studies will be 
issued within the next 60 days and both 
packers and dog and poultry feed manu- 
facturers should be greatly interested 
in the results disclosed. Both research 
projects have been conducted under con- 
tract with the United States Depart- 
ment of Agriculture. 

Hides are another packinghouse by- 
product which have felt severe competi- 
tion, particularly since the end of 
World War II. Substitute materials for 
leather are used increasingly in shoes. 
Leather soles, for example, now are 
used on less than 50 per cent of new 
shoes manufactured. Moreover, syn- 
thetics now are being employed in some 
cases for insoles and uppers. 

The need, here, it seemed to Dr. F. L. 
De Beukelaer, chemist in charge of hide 
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research at the Foundation, was to at. 
tempt to reduce the overall production 
cost of converting a hide to finished 
leather. 

Cured hides, as presently merchan- 
dised, carry much water, salt, hair, fat 
and, in winter, a considerable amount 
of manure. None of these materials 
contributes to leather but they add 
materially to shipping and other costs, 
Only the protein known as collagen can 
be converted into leather. If the per- 
centage of non-leather making sub- 
stance in cured hides could be reduced— 
and the proportion of leather-making 
substance increased—it might be pos- 
sible to reduce the spread between hide. 
and leather costs, the Foundation rea- 
soned. Moreover, it might be possible 
to develop more effective processing 
methods and to improve the specific 
qualities of leather. Certainly a weight 
reduction would result in lowering ship- 
ping costs. 

It appears that a great reduction 
could be effected by cutting down on 
the moisture. Currently Dr. De Beuke- 
laer is experimenting on how far he can 
go toward removing moisture so the 
product will still be in a condition which 
allows the tannery to resoak and put it 
through the tanning without additional 
expense. 

Under present conditions, a cured 
hide ready to ship to the tanner carries 
about 12 per cent salt and 45 to 50 per 
cent moisture. It is evident that freight 
could be lowered materially if the mois- 
ture were reduced 20 per cent. With 
that change, less salt would be needed 
to keep the hides from “going bad.” 
Just how much salt would be required 
is the object of further tests. 

Another factor the lab is studying is 
whether it would be practical to remove 
hair at the packing plant; further, 
whether the hide can be put through a 
process known as “fleshing” to remove 
fat deposits. If these could be economi- 
cally and practically removed and the 
by-products utilized or marketed at the 
source, other advantages to both packer 
and tanner might accrue. 

Preliminary results have just been 
reported on one phase of this work. 
When the project was started about two 
years ago, the most logical point of at- 
tack seemed to be to remove manure 
and dirt from hides, especially during 
the winter. Dr. DeBeukelaer set out to 
find a practical process which can be 
used before cure to clean the hides. 

After trying a number of materials, 
two agents—certain synthetic deter- 
gents (the nonionic and sulfated-anionic 
types and combinations) and urea solu- 
tions—appeared promising. The Foun- 
dation, in cooperation with packers and 
tanners, now is engaged in pilot scale 
tests as the final phase of this work. 
In these tests, the hides were placed in 
a tank, equipped with paddles and con- 
taining the detergent or urea solution, 
much like that used in euring hides with 
brine. They then were cured in the 
usual manner and sent to the tanneries. 
The next step will be to make a com- 
parative test of the quality of leather 
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produced from the pre-cure treated and 
untreated hides. 

The Foundation recognizes that, as a 
Jong-range proposition, it is going to be 
necessary to find other uses for hides 
than making leather. Before the war 
15 to 80 per cent of the shoes made 
contained leather soles. Today the per- 
centage is about 40. Some of that lost 
market probably can be recovered, but 
much of it is gone, and that may be 
only the beginning. So the Foundation 
is considering studies searching for 
other uses. One possibility would be to 
make textile fibers from processed hide 
substance. This would involve dissolv- 
ing the protein and extruding it, in a 
manner somewhat similar to that em- 
ployed in making rayon or nylon fibers. 

At any rate, the Foundation is trying 
in this work, as in all its other work, to 
improve the packing industry’s prod- 
ucts, and to keep abreast of competitive 
demands. 

All but one of the photographs used 
in this and another article on the Amer- 
ican Meat Institute Foundation are 
Foundation photos. The second and 
concluding article on AMIF will ap- 
pear in the August 30 issue of the 
Provisioner. 


Propose Rules Governing 
Importation of Mexican 
Cattle When Ban Is Off 


The Agriculture Department pro- 
posed Tuesday rules to govern Mexican 
livestock imports following the expect- 
ed removal on September 1 of the pro- 
hibition against cattle and meat prod- 
ucts from that country. It is understood 
Secretary of Agriculture Brannan will 
announce on that date that Mexico is 
free of foot-and-mouth disease. 

The major changes in the regulation 
are in BAI Order 379, which brings all 
import livestock regulations under a 
single order. It applies to the importa- 
tion of livestock, including poultry, 
from all countries free from foot-and- 
mouth disease and rinderpest. Since 
1931 the regulations governing Mexi- 
can livestock imports have been con- 
tained in a separate BAI order. 

When foot-and-mouth disease was 
discovered in Mexico in 1946, importing 
into this country of domestic ruminants 
and swine and their fresh, chilled or 
frozen meat products was automatical- 
ly prohibited by the Tariff Act of 1930. 
This prohibition remains in effect un- 
til Mexico is declared free of the 
disease. 


Georgia Truck Safety Law 

Two new safety requirements have 
been issued, effective October 1, by the 
Georgia state public service commis- 
sion. Under one, all trucks will be re- 
quired to have flaps or tire guards be- 
hind the rear wheels. The second re- 
quires drivers of trucks or buses stalled 
or parked on the highways at night to 
place luminous signs as well as lights 
or flares in front and to the rear of 
the vehicle. The sign will read, “Dan- 
ger—Truck Stalled Ahead.” 





BRIEFS ON DEFENSE 
POLICIES AND ORDERS 











STEEL: The effect of the steel strike 
in terms of end product output will be 
felt for a long time, Secretary of De- 
fense Lovett made clear. The pass- 
through price increase, as a result of 
the wage increase, is expected to be 
about 50 per cent, OPS stated. 

CONTROLLED MATERIALS: NPA 
has established new procedures to gov- 
ern the issuance of allotments and 
authorized controlled materials orders 
in the first quarter of next year. In an 
effort to eliminate paperwork, manu- 
facturers of “B” products who received 
allotments of less than _ specified 


amounts will be allowed to use an 
automatic allotment procedure in the 
first quarter. For copper and aluminum 
the automatic allotment is tentatively 
set at 100 per cent of third quarter 
levels. 

FERTILIZERS: Manufacturers of 
mixed fertilizers have been authorized 
by OPS to increase ceilings to reflect 
freight rate increases authorized by 
ICC. 

FARM MACHINERY: NPA says a 
serious shortage of farm machinery for 
next year’s farm production may re- 
sult from the steel strike. 

AIR CONDITIONERS: Manufactur- 
ers of air conditioning equipment, ex- 
cept window and console self-contained 
units, may use simpler pricing proce- 
dures for new models under CPR 22. 
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More and more nackers have discov- 
ered how to make meats taste better... 
sell better. ZEST Monosodium Gluta- 
mate intensifies every bit of the natural 
flavor goodness already present in your 
hams and bacon. It adds no flavor, 
no aroma of its own...simply im- 
proves and enhances the delicious flavor 
of meats. Simply add ZEST to your 
regular curing pickle—it is as easy to 
use as salt. ZEST is unusually eco- 
. very little is needed to 
“perk up” the flavor of large quan- 


WRITE NOW for the full story 
of better-tasting hams, bacon, 
sausage and meat products— 


STALEY’S MONOSODIUM GLUTAMATE 
A. E. STALEY MFG. CO., DECATUR, ILLINOIS 


AMAZING INCREASES in 
HAM and BACON SALES 


...with the simple addition of ZEST, the a. 
sensational meat “flavor-improver” 


prt, 





Cure tastier hams and bacon 
with ZEST—and let your 
customers know it! 


Use ZEST to improve flavor... 
then tell your customers about 
the magnified flavor goodness. 
Merchandise the advantages of 
ZEST to every account. Your 
sales are bound to go up! 








Research Pioneers in Products from 
CORN and SOY BEANS 
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the most nearly porfoct low temperatute 
insulating material yet developed 


for meat packing plants, locker plants, walk-ins, dairies, ice cream plants, cold storage warehouses, fruit and beverage storage spaces 
for refrigerated household appliances for refrigerated equipment « for refrigerated railroad cars, trucks, trailers, ships 


Styrofoam ®, a lightweight plastic made 
by expanding polystyrene approxi- 
mately 40 times, has many desirable 
low temperature insulation character- 
istics. In fact, laboratory tests have 
shown that Styrofoam is the most 
nearly perfect low temperature insu- 
lating material yet developed. It has 
a high resistance to water vapor, main- 


THE DOW CHEMICAL COMPANY e Plastics Department—PL 418B-] 


taining “just installed” insulating effi- 
ciency for years. Styrofoam has a low 
thermal conductivity, is odorless and 
non-toxic. It resists mold and rot. 
This strong, yet lightest of all rigid 
type insulation materials is available 
in board form which is easily cut to 
desired size with conventional hand or 
power woodworking tools. 


Architects, engineers, and refrigeration 
and insulation contractors are finding 
that Styrofoam delivers effective insu- 
lation in low-temperature installations, 


at extremely low cost per year of 
service life. 


(Styrofoam Pipe Covering is available 
from several fabricators.) 


e MIDLAND, MICHIGAN 


New York Boston e Philadelphia « Atlanta ¢ Cleveland « Detroit  Chicage St. Louis e Houston e San Francisco e Los Angeles « Seattle e Dow Chemical of Canada, Limited, Toronto, Canada 


---write today! 


The Dow Chemical Company 


Plastics Department, PL 418-B-2, Midland, Michigan 


Please send me your booklet containing information on Styrotoam, 
low temperature insulation material. 


Name 


Title. 





Company 





styrofoam 


Address 





City. 
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framples of efficient coal handling are shown in two Link-Belt 
installations. Above, Bulk-Flo elevator carries coal from 


car hopper to silo reservoir and reserve coal falls from angled pipe. 
Screw conveyors deliver coal from silo to boiler hoppers as seen ‘above. 





Stretching The Coal Dollar 


HE PACKER who finds that coal 

is his most economical fuel (or a 

dual system including coal as one 
medium) may reap further savings 
| through use of proper coal handling 
methods. The size of plant at which 
mechanical handling methods begin to 
pay out is far below the mammoth 
boiler rooms found at large packing- 
houses and utility generating plants. 
It is now generally agreed that any 
packinghouse burning a car of coal a 
week should investigate the economies 
which may be effected with mechanical 
handling equipment. 

The need for such equipment can be 
stated in terms of the cost inherent in 
failure to mechanize. For a medium- 
sized packing plant burning approxi- 
mately 6000 tons of coal per year, an 
extra man in the boiler room adds 60 
cents expense per ton; two men’s labor 
costs $1.20 per ton burned. These 
charges amount to $3,600 or $7,200 per 
year. The fuel consumption figure cited 
above is within the range of a plant 
slaughtering 3,500 head of hogs per 
week. These cost figures are based on 
studies conducted by the Fairmont Coal 
Bureau, which assumed a base wage 
tate of $3,600 per man year. 

There are two factors in the total cost 
of coal handling: The actual expense of 
firing the boiler, and the cost of hand- 
ling the fuel from railroad car or truck 
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to storage and reclaiming from one or 
more storage mediums to the boilers. 
Both of these are necessarily high when 
handling is done manually; they can be 
reduced by use of mechanical equip- 
ment. 

In one eastern packing plant (killing 
350 hogs per hour) three boilers are 
employed for steam generation. During 
a visit by an NP representative, firing 
methods were observed. Each of the 
boilers has a fireman. The coal pile, 
which is located in front of the boilers 
and extends back into the building, is 
drawn on as needed. When the pile is 
full, the firemen shovel from it into the 
hopper of the stoker. As the pile recedes 
the fuel must be wheeled to the front 
of the boiler, dumped and then shoveled. 
With properly engineered equipment, 
the whole firing operation could be per- 
formed by one man. 

In a midwestern packinghouse, coal 
car unloading required an average of 
24 man hours per day, or 120 hours 
per week. This plant (dressing about 
1,000 hogs per day) uses around five 
cars of coal per week. During the win- 
ter, when the coal may be frosted or 
frozen in the cars, even more labor may 
be required for unloading. A 25-ton per 
hour coal unloading and distributing 
system, a type suitable for most pack- 
ing plants of medium size, could per- 
form the same task in two or three 





hours with only part time supervision. 

The engineering of a good coal 
handling system centers on unloading, 
storage, reclaiming and distribution to 
the boiler room and stokers. Equipment 
for the small to medium-sized plant 
should be confined to the essentials. 
Depending on type and arrangement of 
boilers, mechanical or pneumatic ash 
handling equipment may or may not be 
an economical feature. Emphasis should 
be placed on coal handling and not on 
auxiliary operations performed once or 
twice during each shift. Likewise, the 
equipment should be engineered for the 
actual needs of the generating plant, 
with a reasonable excess capacity for 
emergencies or possible future exten- 
sion of the plant. Fixed charges repre- 
senting excessive capital investment are 
as bad as costs attributable to needless 
manual handling. 

A coal handling system requires fa- 
cilities for coal storage. Such facilities 
should be adequate to keep from 60 to 
90 days supply of fuel on hand. These 
could utilize stockpiling, silos, overhead 
bunkers or a combination of these me- 
diums. There are good reasons for 
stockpiling; labor trouble may inter- 
rupt the normal schedule of delivery 
and stockpiling permits the purchase of 
coal when the price is seasonally low. 
Should a large amount of coal be stock- 
piled it is possible to rent a bulldozer 





21 






NEVERFAIL 


... for SPre-Se casoning 
taste-tempting 2 DAY HAM CURE 


HAM 
FLAVOR It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color .. . mouth- 
melting tenderness... and a texture that’s 

eR moist but never soggy. Write today for com- 
H.J. Mayer &SonsCo., Inc. plete information. 



















































“The Man You Knew” 





H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° CHICAGoO-~30, [LLINOIS 


IN CANADA Lal 4 MAYER & SONS CO Canada Limited WINDSOR ONTARIO 











CONTROLLED 
MANUFACTURE 


EVERY STEP 
OF THE WAY... 


THAT’S JULIAN! 


JULIAN Smokehouses are built by 
Julian experts in our own shop and 
foundry . .. your assurance of really 
dependable smokehouse performance. 
The day-to-day and the year-to-year 
trouble-free performance is the result 
of Julian’s long experience and expert 
engineering “know how”. Remember: 
JULIAN is the symbol of the BEST 
in Smokehouse Equipment. 

Contact Julian today! 





ENGINEERING COMPANY 


Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 


5445 NORTH CLARK STREET e CHICAGO 40, ILLINOIS 
Authorized Distributor for Worthington Pump & Machinery Corp. 
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to turn and pack the stockpile, making 
it possible to store coal safely. Thegg 
heavy units pack the coal tightly §: th 
to 70 lbs. per cu. ft.—and cut off air in 
flow within the pile to minimize th 
hazard of spontaneous combustion, 4 Solve 
plot of ground for storage should hayg 
adequate grade to drain moisture away Spec 
from the coal pile. When needed, ¢o,j 
from the stockpile may be put back into 
the plant’s coal handling system by uge 
of an industrial fork truck equippey § ANSWE 
with a scoop. This truck might be one ENAN 
of the regular trucks around the plant, we ¢ 


temporarily modified. ae 
Operative storage needs of the small. the W 
er plant can be satisfied with a concrete B conde 


or tile silo, and an auxiliary outside B the w 
stockpile. Such an arrangement can be § cooler 
fed with a bucket elevator or a bulk. § acids, 
flow conveyor. Compartmentation of with : 
the silo is a critical factor in its design, — ' * 
Coal should be delivered into the sil) B No. 4 
through the live storage compartment per g 
which feeds the boiler room require. § propre 
ments, and when this compartment js 
filled should overflow into the reserve ANSWE 


or dead storage compartment below. It a 
is recommended that the capacity for food. 


live storage should be limited to two 
days’ requirements, and that the over- §  coate 
all capacity of the silo should cover § prope 
ten days’ needs. The amount of storage 
greater than ten days’ supply could be 
achieved using adjacent ground area or 
additional silos. PROBLI 

With a two-day limit on live storage, 
the boiler room attendant is forced to § ANSWI 
use coal from the reserve compartment ply i 
within a relatively short time. Circulat- § ‘5? 
ing the coal from the reserve or dead 
storage compartment of the silo to the 
live storage in the upper section of 
the unit minimizes the danger of spon- § No. 
taneous combustion. The bottom of the B P& | 
silo should be sloped and the openings §— PROBL 
above the coal should be weatherproof. 

Some engineers believe that indoor § py 
facilities of the bunker type, while ini- vent 
tially several times more costly, are seal 
more desirable because they eliminate corre 
freezeups. It is usually cheaper to in- § galv 
stall silo and provide outside ground chen 
storage than to raise a building roof spra 
to accommodate bunker storage. No. 

Some of the wet and high clay con- PROBL 
tent coals dictate the use of a steeper B ict 
angle in the bunker or silo and the 
chutes which deliver the coal from the § ANSW 


silo or bunker to the stoker hopper. = 
A few years ago the usual angle for# 


chutes handling fine coal was 45 degs, This 
however, today with some coals it is F woo 
necessary to utilize 60 or 70 degs. or cals 
more in order to insure proper flow. of ¢ 
Vibrating units can be used to help keep No. 
coal moving, especially during the win- 





ter months. This is particularly true of § Al! 
the vibrating type railroad car shakers ag 
which will efficiently cause the flow of ; 
frosted coal to the receiving hopper. TRY | 
Incoming cars are spotted at the aoa 
track hopper where the actual coal ion 
handling begins. The size of the hopper 
may vary from 6x8 ft. to 44x14 ft. fora 
double track receiving hopper, the K( 
longer hopper being used where it 3 
desired to unload the car without mov ie 


ing it. 
There are several factors to remem- 
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painting Headaches 

a the Meat Industry 
Solved by New Koch 
Special-Purpose Paints 


PROBLEM: Wet Walls and Ceilings. 


ANSWER: KOCH ODORLESS DAMP-PROOF 
ENAMEL. Apply on any wall or ceiling, 
wet or dry, in any temperature down to 
92°F. Paint adheres very tightly, resists 
flaking and blistering. Water already in 
the wall will come out slowly; moisture 
condensing on the paint will not go into 
the wall, but will simply run off. Use in 
cooler, curing room, etc. Withstands mild 
acids, alkalies and repeated washings 
with strong cleaning compounds. Ideal 
for killing room also. 


No, 492 Non-Yellowing Gloss White, 
per gal. $8.00 


PROBLEM: Food Tainted by Paint Odors. 


ANSWER: KOCH ODORLESS DAMP-PROOF 
ENAMEL has a second major feature. It 
absolutely will not contaminate exposea 
food. Use wherever food products are 
stored. (We also furnish odorless Under- 
cotter and Thinner to maintain odorless 
property of this paint.) 

No. 492 Non-Yellowing Gloss White, 
Meiko oaths Fa clceasesscociccbsvselessasesobosta $8.00 

PROBLEM: Deep-Cold Rooms in Need of 

Paint. 


ANSWER: KOCH ICE-PROOF ENAMEL. Ap- 
ply in any temperature from normal down 
to 50° below zero F. Resists water, ice and 
chemicals. Ideal for sharp freezers, chill 
rooms, coolers. Seals and covers stains, 
even if they bleed. 


No. 496 Non-Yellowing Snow White, 
per gal. 





$9.20 





PROBLEM: Rust Prevention or Cure. 
ANSWER: KOCH RUST-NO-MORE METAL 
FINISH. Apply on new surfaces to pre- 


vent rust, or on already rusted surface to 
seal off rust flakes and prevent further 
corrosion. Can be used on aluminum or 
galvanized finishes. Resists oil, grease, 
chemical and gasoline fumes, salt water 
spray. 

No, 692 Aluminum, per gal. .............. $7.80 


PROBLEM: Slippery floors, ramps, stairs, 
platforms. 


ANSWER: KOCH SAFETY FLOOR COM.- 
POUND. Filled with fibers; contains no 
corborundum or grit to grind and cause 
self-destruction when loosened by wear. 
This non-skid paint adheres perfectly to 
wood, metal or concrete. Resists chemi- 
cals, oils, dampness. Greatly reduces risk 
of accidents. 


No. 697 Light Gray, per gal. .............. $6.90 


All Koch Paints (except Floor Com- 
pound) are available in either gallons 
or quarts. Also made up in other colors. 


TRY KOCH PAINT AND SEE FOR YOUR- 
SELF. SATISFACTION GUARANTEED OR 
YOUR MONEY BACK. ORDER TODAY. 
PROMPT SHIPMENT! 


KOCH SUPPLIES 


Chemical Products Division 
2520 Holmes St., 


Kansas City 8, Mo. 








ber in constructing the hopper. If pos- 
sible, it should be located so as to elim- 
inate difficult spotting and transfer or 
shifting of railroad cars. The depth 
of the hopper should be sufficient to al- 
low proper slope angles for movement 
of coal to feeder mechanism. One of 
the most important factors in the de- 
sign of a receiving hopper is the slope 
of its sides; the minimum slope is 50 
degs. and this should be increased to 
60 degs. when wet screenings or coal 
with high clay content, or dust are be- 
ing handled. The feeding mechanism 
may consist of a bar feeder, screw 
feeder, apron conveyor or belt feeder to 
carry the coal from the hopper to the 
elevator medium, except when a bulk- 
flow type conveyor is used to elevate, 
and then this unit acts as its own 
feeder. 

Stationary or portable facilities for 
thawing frozen fuel should be included 
in the system adjacent to the track hop- 
per. While some coals may not freeze in 
winter, wet fuel will frost or freeze es- 
pecially if the car has been held for a 
day or two en route or in a railroad 
yard at below freezing temperatures. 
The critical section is around the car’s 
hopper doors as the moisture generally 
drains into this area. Vibrating type 
car shakers will satisfactorily unload 
frosted coal, but when the railroad car 
hopper bottoms and doors are actually 
frozen, heat must be applied to correct 
this condition. 


Says Processing Big Part 
Of Consumer's Food Bill 


While consumers look at high retail 
agricultural food prices and assume 
that farmers must be very prosperous 
indeed, much of those prices may ac- 
tually represent higher processing and 
marketing costs. The higher costs of 
getting food from farmers to consumers 
does not necessarily mean inefficient 
marketing, in the opinion of Dean W. I. 
Myers of the Cornell Agricultural Col- 
lege, but may often represent the cost 
of added services demanded by con- 
sumers. 

Therefore, in comparing present 
prices with those of prewar, the con- 
sumer finds that he pays not only for 
the raw product but also buys many 
added services — precooking, mixing, 
packaging, fortification with vitamins 
and some others he did not get before. 
Obviously, these services increase proc- 
essing and marketing costs. 

While retail prices reflect a larger 
proportion of such costs, retail prices 
are also affected by the high wage rate 
of workers in such industries. 

For the same reason, the farmer’s 
share of the consumer’s food dollar may 
be less than in previous years, but this 
does not mean it is not a fair share, 
processors claim. Cost of the raw prod- 
uct may simply represent a smaller 
share of total processing, distribution 
and marketing cost. 


Take an interesting few minutes’ 
trip Up and Down the Meat Trail. 
Page. 25. 
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COMPRESSED 


AIR 


where you need it... 
when you need it... / 
and all you need J 


Compressed air is practically free labor. 
When in proper supply at all possible 
points of use it can contribute a great deal 
toward holding processing costs in check 
by helping men and equipment produce 
with maximum efficiency. 

Brunner air compressors are long time “em- 
ployees” in practically every department of 
the meat industry. To learn why and how 
they fit into your earnings picture it is only 
necessary to meet with your local Brunner 
representative. His broad experience in 
compressed air application is available 
without obligation. It will be a well spent 
minute to send for his name plus the new 
Brunner Air Compressor Catalog. 


BRUNNER 


SINCE 


AIR COMPRESSORS 


1906 








BRUNNER H7533— 4 cylinder, 3 hp., 2 stage com- 
pressor operating at 465 rpm. Equipped with 80 
gallon tank for working pressures to 150 Ibs. 


73 DIFFERENT Brunner Air Compressor 
models provide a fitted-to-the-job air sup- 
ply. Capacities range from 44 hp to 15 hp— 

orizontal and vertical styles—single and 
two stage operation—working pressures 
up to 200 lbs.—free air up to 98.5 CFM. 
Brunner slow speed compressors have a 
46-year-old reputation for dependability 
—for oe oy volumetric efficiency over 
long years of continuous 
service. The new Brunner 
Catalog will show you why. 


ee Sale EN RN 


Sead me the name of 


my tocat 
Brunner representative 
plus the new Brunner Air 
Compressor Catalog. 










Name 





Company 





Address 





ity State 
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Preservaline Manufacturing Company, Flemington, N.J. 
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Rose Packing Co. Appoints 
Gleason Plant Superintendent 


W. R. Gleason has been appointed 
plant superintendent, Rose Packing 
Co., Chicago, it 
was announced 
recently by Wil- 
liam Rose, presi- 
dent. Gleason, 
whose industry 
experience in 
sales goes back to 
1933, started with 
Rose in 1940. He 
later was trans- 
ferred from the 
sales department 
to plant supervi- 
sion, Prior to his 
promotion he 
served as assist- 
ant plant superintendent. A graduate 
of DePaul university, he has continued 
specialized studies at Illinois Insti- 
tute of Technology for the past two 
years under the company’s plan of 
industrial education. 


W. R. GLEASON 


Zimmerman Packing Co. Elects 
New President, Other Officers 


Ralph C. Zimmerman has been elect- 
ed president of the Zimmerman Pack- 
ing Co., Norwood, O. He succeeds his 
father, the late Charles H. Zimmer- 
man, who founded the business in 
1920. Others elected are Mrs. Vesta 
B. Zimmerman, vice president, and 
Clifford F. Hutchinson, secretary. Mrs. 
Florence B. Zimmerman, wife of the 
new president, was elected a director 
and treasurer. Eric L. Schulte, attor- 
ney, also was elected to the board and 
assistant secretary. The new head of 
the firm continues as general manager 
in charge of sales and production. 


Wilson Purchases Omaha Plant 

Wilson & Co. is purchasing the 
Nebraska-Iowa Packing Co., Omaha, 
Nebr., which it has leased since 1938. 
Under the terms of the sale, Nebraska- 
lowa will receive 42,400 shares of Wil- 
son common stock and “other consid- 
erations,” according to William 
Ritchie, president and general counsel 
of the Nebraska-Iowa firm. Wilson 


also will assume the firm’s indebted- 
ness, 


Columbus Plant Expanding 


David Davies, Inc., Columbus, O., 
Plans to erect a $40,000 two-story 
storage building and a $25,000 two- 
story maintenance building. They are 
heeded to relieve congestion under 
Present operations, a spokesman said. 
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THE MEAT TRAIL 


N. R. Clark, Vice President 
Of Swift & Company, Retires 


N. R. Clark, vice president in charge 
of Swift & Company’s dairy and 
poultry opera- * 
tions for the last 
24 years, has re- 
tired but will 
continue to serve 
as a director of 
the company. De- 
partments under 
Clark’s direction 
have been trans- 
ferred to the ju- 
risdiction of P. M. 
Jarvis, executive 
vice president. 

Clark started 
his career with 
Swift in the wool 
department following graduation from 
Harvard University. Five years later 
he was placed in charge of the depart- 
ment and served in that capacity for 
14 years. In 1928 he was elected a vice 
president, with jurisdiction over the 
company’s poultry, egg, butter, cheese 
and ice cream business. He was 
elected a director in 1944. 


N. R. CLARK 


Veteran Industry Researcher 
Observes 40 Years with Swift 


Harold S. Mitchell, director of lab- 
oratories for Swift & Company, will 
celebrate his fortieth year of continu- 
ous service with the firm in August. 

He joined Swift as a member of the 
student training program in Chicago. 
After several months he was trans- 
ferred to the research laboratories as 
an analytical chemist, where he 
worked with meat and meat products, 
oils and fats, soap and glycerin, for 
six or seven years before entering the 
research division of the laboratories. 
In 1925 Mitchell was graduated from 
American Institute of Baking and 
established the sales service division 
of Swift’s Laboratories. He continued 
research in the field of fats and oils 
until his appointment as assistant 
chief chemist in 1939. He was ap- 
pointed director of laboratories in 
1941, with supervision over more than 
400 members of the laboratory staff 
throughout the nation. Mitchell has 
been very active in many scientific 
societies. 


New St. Louis Brokerage Firm 


O. H. Bill, former sales manager for 
the Krey Packing Co., St. Louis, Mo., 
has opened up a provision brokerage 
business in St. Louis under the firm 
name of O. H. Bill and Associates. 
Offices are located at 5909 Cates ave. 








Roger Wood, Well Known 
Savannah, Ga. Packer, Dies 


Roger Wood, owner and operator of 
the Roger Wood Packing Co., Savan- 
nah, Ga., died suddenly of a heart 
attack, August 6. He was 62 years old. 

Judge Wood was active in the re- 
ligious, economic and civic life of 
Savannah and a highly respected citi- 
zen. He had been in the packing busi- 
ness for 42 years. Wood was a charter 
member of the National Independent 
Meat Packers Association. He first 
worked with Armour and Company in 
Savannah and later with the Cudahy 
Packing Co. 

In 1935, with Charles M. Robbins, he 
organized the Wood-Robbins Co. In 
1946 Wood acquired Robbins’ interest 
and had since been the sole owner. 

Wood served as a first lieutenant in 
the Quartermaster Corps during 
World War I. A member of the board 
of trustees of the Tattnall County 
Camp Ground, in 1948 he presented 
that organization with a cottage to 
house 82 young people, in memory of 
his parents. At the time of his death 
he was chairman of the finance com- 
mittee of the camp ground. He was 
a member and had been chairman of 
both the board of stewards and the 
board of trustees of the Wesley Monu- 
mental Methodist Church in Savannah. 
He was also on the Travis. Scholar- 
ship Fund committee, which lends 
money to college students. He was 
elected to the board of county commis- 
sioners in 1948. He had served as a 
group director and as a director-at- 
large of the Chamber of Commerce. 

He is survived by his wife, one son, 
one daughter, two grandchildren and 
five sisters. 


Former Wilson Officer Dies 


Col. Wm. R. Grove, former vice 
president of Wilson & Co. and retired 
Army official, died August 6 at his 
home in Laurel, Fla. Following World 
War I Colonel Grove joined Wilson 
as vice president and served in that 
capacity until 1934 when he left the 
company to establish Lychee Orchards 
in Florida. Colonel Grove served under 
Herbert Hoover in charge of Polish 
relief and his book, “War’s After- 
math,” and his work in Poland is 
often referred to by Hoover in his 
recently published, “The Memoirs of 
Herbert Hoover.’’ Among Colonel 
Grove’s many mementos of his Army 
service were letters of commendation 
from Herbert Hoover and letters of 
thanks from the late Premier Ignace 
Paderewski. Mrs. Grove and son, Col. 
Wm. R. Grove, jr., survive. 
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Your Own Blend 
of CURE, BINDER 
and SEASONING 
1 WW OWE 
CUSTOM PACKAGE 






es 


5 


Custom offers you absolute uniformity, top quality in every batch 


ine 





and real economy in its “One Package” service. Tried and proven 
in dozens upon dozens of sausage kitchens throughout the coun- 
try, this service is the answer to the problem of quality control 


in the preparation of sausage and loaves. 


Every package will be tailormade to your own specifications—to 
guarantee you batch after batch of the exact product your trade 
demands. Once prepared, the formula will be yours exclusively— 


yours and yours alone. 


If one of your loaves or sausages is not all you want 
it to be—if you cannot count on absolute uniformity 
day after day, week after week—let us prepare “One 
package” for you to test. You be the judge of the 
advantages this service offers you—the headaches it 
will eliminate. Ask your Custom Field Man about 
this service on his next call or drop us a line today 
for full details. 


FOOD PRODUCTS INC. 


Manufacturers of Quality Foods & Food Products 











701-709 N. WESTERN AVE. CHICAGO 12, ILLINOIS 
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OF THE WEEK 


Michael V. O’Connell has been a. 
pointed by Livestock Conservation, 
Inc., and the affiliated National Bn. 
cellosis Committee as assistant gep. 
eral manager. He will carry » 
educational programs for various seg. 
ments of the livestock and meat jp. 
dustry. O’Connell has been with th 
American Meat Institute’s sales ser. 
ice division. L. C. Moser has aly 
been appointed to the staff to aid jy: 
the educational work. He is the fo. 
mer editor-manager of Better Farms, 
Buffalo, and National Live Stock Pn. 
ducer, Chicago. 

e&New Chicago plant employes o 
Armour and Company receive a 24 
page booklet, “Welcome to Armour’ 
It was designed to help new peopk 
feel “at home,” and provides informa. 
tion on wages, hours, holidays, vacs- 
tions and work benefits. A feature of 
the booklet is a map of the plan 
showing transportation lines, parking 
areas, restaurant, credit union office 
medical department and retail market. 
&Iowa Packing Co., Des Moines, pur. 
chased the champion and _ reserve 
champion barrows in the Polk County 
4-H Club Fair at Des Moines. Th 
firm also purchased the champion per 
of three lambs and the champion in- 
dividual lamb. Bookey Packing (o, 
Des Moines, purchased the champion 
Hereford. 

»Fred Fischer, 73, a salesman for the 
Henry Fischer Packing Co., Louisville, 
Ky., for the past six years, died 1 
cently. He was the brother of Henry 
Fischer, chairman of the board. He 
had been a wholesale meat dealer it 
Louisville for many years before joit- 
ing the packing company. 
m>Emery W. Brunkest, 69, a depart 
mental superintendent for the Cudahy 
Packing Co., Wichita, Nebr., for many 
years, died recently. 

The softball team of Oscar Mayer é 
Co., Madison, Wis., won the champior- 
ship of the annual Madison Invite 
tional Softball Tournament. 
Floyd Logan, director of public r 
lations, has been appointed publi 
relations officer for the Indiana De 
partment of the Reserve Officer Ass0- 
ciation. : 
&The Dubuque (Ia.) Packing Co. i 
promoting the state and communit} 
in which it operates as well as its ow 
company, on the sides of 500 refrig 
erator cars it leases. The word “De: 
buque” in 2-ft. letters is superimpose 
on a huge outline map of Iowa. Below 
the map is the slogan “From the tal 
corn country” and the firm’s name. 
George J. Underwood, 51, Chicas! 
representative of the Hercules Powde! 
Co., died last week. s 4 
&The Glenwood (Ia.) Opinion-Trit 
une ran a picture feature article ® 
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cently about southwest lowa’s largest 
packing firm, Roth Packing Co. of 
Glenwood. Although the company is 
not an old one, John Roth, vice presi- 
dent, has spent more than 50 years in 
the meat business. For many years, 
pefore starting the company in 1946, 
he purchased sheep from farmers 
which he butchered and hauled to 
Omaha for the early morning market. 
Today the Roth Packing Co. is one 
of the largest kosher beef houses in 
America. The average weekly kill is 
approximately 1,500 cattle. Most of 
the kosher carcasses are shipped to 
New York, Boston and Chicago. Dur- 
ing recent months a plant expansion 
program was completed which doubled 
the refrigeration capacity. With the 
addition, 900 cattle may be refrig- 
erated at one time, according to L. L. 
Needham, plant manager. Clarence 
Buscher is president. 

»Mammoth Packing Co., Jasper, Ala., 
which has handled meats, fish, poultry 
and cheese, is being sold, according to 
reports. Sale is being handled by 
James E. Reese, plant manager, c/o 
Radio Station WWWB, Jasper, Ala. 
pA. F. Faris, president of the Davis 
Packing Co., Boise, Idaho, died sud- 
denly of a heart ailment on August 6. 
A long-time packer, Faris was a di- 
rector of Western States Meat Pack- 
ers Association and an enthusiastic 
participant in its activities. He was 
a member of the association’s ac- 
counting committee. 

pAnthony B. Cudahy, general super- 
intendent of the Cudahy Packing Co., 
Omaha, Nebr., was injured last Satur- 
day when the taxicab in which he was 
riding went through a barricade at 
Morgan and Congress sts., Chicago, 
and plunged into an excavation for the 
Congress st. superhighway. The car 
crashed into a pillar and upset. Cud- 
ahy crawled out of the cab, the top of 
which was submerged in water, and 
the taxi driver was pulled out by a fire 
rescue squad. Cudahy has been in 
Presbyterian hospital since the acci- 
dent but is reported to be recovering 
satisfactorily. He had visited his 
mother, Mrs. Edward A. Cudahy, at 
the hospital just before the accident 
occurred. She had undergone an op- 
eration the week before. 

>C. I. Pemberton has been named 
transportation manager of the Fort 
Worth plant of Armour and Company. 
He succeeds I. S. McConnell, who re- 
tired after 41 years. 

PSidney Diamond of Diamond Brok- 
erage Co., New York city, set the 
New York meat industry agog last 
week when he scored a hole in one in 
a tournament at Ryewood Country 
Club at Rye, N. Y. 

>Howard W. Dexter, assistant comp- 
troller of the Rath Packing Co., Wat- 
erloo, Ia., has been elected a director 
of the National Association of Cost 
Accountants. He was the first presi- 
dent of the Waterloo chapter. 
>Harold G. Brannen, 48, director of 
industrial relations for Eli Lilly & 
Co, Indianapolis, died recently. 
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We are contributing to the na- 
tion’s defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 
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New York: 
55 West 
42nd St. 


Write for this booklet today 





THIS MODERN MACHINE WRAPS 


ya, (SINGLE OR MULTIPLE) 


UMTS PER SECOND! 


@ CANDIES AND CONFECTIONS 
@ BAKERY PRODUCTS, FOODS 
@ SOAPS, TISSUE HANKIES 

@ PREPACKAGED MEATS 

@ BANDAGES, CAMERA FILM 

@ ICE CREAM BARS AND NOVELTIES 





and 101 other miscellaneous 
products of every type and description 


No matter how odd or irregular the shape, how 
fragile or solid the product — you can eliminate 
packaging bottlenecks and wrap it faster, 
cheaper and better on the automatic continuous 
feed, Campbell Wrapper. Normal operation 
wraps 150 single or multiple units per minute, 
with many special installations running as high 

as 300! Labor savings are tremendous, as in 
most cases only one person is needed for feeding 
and operating. Machine automatically positions 
imprinted label and seals wrap in most any 

style desired — including hermetical sealing. 
Likewise, special automatic feeds can be furnished, 
No other wrapping machine is so versatile — so 
adaptable to so many different kinds of products. 
Send us a sample product — we'll be glad to 
help solve your packaging problems. 


Sh ot os 


Manufacturers of Anilin an ure Presses, Folders, Interfolders 


lLaminctors, Woxers r s, Roll Winders, Pack 


eging Machines 












table oils. This has had a depressiye 
CLEANABLE New Grade Standards ag on _ yeaa al 

ests show that the meat and lay 

’ For Slaughter Hogs value of Choice No. 1 grade carcagges 

is often from 10 to 15 per cent mor 

New federal grade standards for than that of Choice No. 3 grade car. 

slaughter (live) barrows and gilts and asses of similar weight. At present, 

for barrow and gilt carcasses were an- however, hogs that would fall into these 


nounced this week by the U. S. Depart- two grades are frequently priced the 
ment of Agriculture. The new grades, same on the market. 




















































































which have been under consideration by The new grade standards can be used 
hog producers and the trade since Oc- to distinguish and identify hogs of vari- 
tober, 1951, will be effective Septem- ous degrees of fatness and quality. The 
ber 12, 1952. department says that their general us 
by Se The grades for slaughter barrows jn hog marketing would not necessarily 
: ee : é - and gilts and their corresponding car- mean that more money would or should 
casses are summarized as follows. be paid for all hogs, but should regu} 
: Choice No. 1: Slaughter hogs with in a more equitable distribution of 
a ae tee oie se about the minimum finish required to money paid for hogs. 
coated with 6 coats of genuine produce high quality pork cuts. Car- 
t Neoprene Latex.* casses have a relatively high ratio of 
ROTPROOF on 1 by ‘ lean to fat and usually yield about 50 USDA Lifts Quarantine 
oil or fats, can be scrubbed in hot per cent of their carcass weight in Restrictions from 4 States Ha 
water or caustic solutions—positively the four lean cuts of hams, loins, pic bs 
will not crack, blister or peel. nics, and Boston butts. And Areas in 6 Others 
TOUGH AS MULE-HIDE—wears like Choice No. 2: Slaughter hogs pro- “Quarantine restrictions due to the 
takes endless snagging, rub- ducing high quality pork but slightly swine disease vesicular exanthema were 
bing, scraping and at gives full over-fat and yielding carcass cuts that removed late last week by the Depart- 
protection. require somewhat heavier trimming. 


C i See ates ¢ ment of Agriculture in four states and 
eld abou 0 : Sid ov 
BLGraEe SEAMS—com letely filled arcasses usually yt 3 to reduced or revised in six others. The 
and sealed wi Neopewa Lines 48 per cent of their carcass weight in  yestrictions govern the interstate move. 
nance ia crevices trimmed loins, hams, pienics, and Bos- ment of hogs and pork products. The 
ton butts. changes were made in Amendment 9 
Choice No. 3: Slaughter hogs pro- of BAI Order 309, effective imme 
ducing high quality pork but decidedly diately. 
over-fat. Carcasses yield a somewhat Restrictions were lifted from Gila 
: low proportion of lean cuts and a high county in Arizona, Fulton county in 
. proportion of fat. These carcasses nor- Georgia, Franklin county in Ohio and 
mally yield less than 45 per cent of Laramie county in Wyoming, leaving — — 
their weight in the four lean cuts. these states free from federal quaran- 
Medium: Slaughter hogs which are tine restrictions. Local quarantines are 
in ie ee ee gene migterse by state authorities wherever 
produce flabby and slightly soft cuts it is believed necessary. 
with little marbling. These cuts are of Also released from federal quaran- 
medium quality. The yield of lean cuts tine are the following areas: Lake 
s is proportionately high but the ratio county in Illinois; Atchison, Doniphan, 
of total lean and fat to bone is slightly Johnson, Leavenworth and Sedgwick 
——_p 3 low. counties in Kansas; Clay, Howell and 
fF Cull: Hogs of this grade are decided- Platte counties and Jackson county ex- 
ly underfinished, and although they cept Kaw township in Missouri; Box 
produce carcasses with a high ratio of Butte, Saunders and Washington coun- 
lean to fat the cuts are very inferior in ties and Dodge except Platte township 
quality and are suitable only for use in and Hall county except Alda township 
processed meats. in Nebraska; Marion county in Oregon 
The grades, which are the result of and Spokane county in Washington, 
several years of research, will supplant and Pocahontas county, Iowa. Parts of 
present tentative standards for live these states are still held under quar- 
hogs and establish for the first time antine. 
standards for pork carcasses. The USDA also extended quarantine 
The new live hog and careass grades __ restrictions in two states to areas in 
are available for use on a voluntary which the disease has now been iden- 
basis by producers, livestock market- tified. These areas include all of Cook 
men, slaughterers and others. These county, IIl., and Gilmore and Richland 
| grades have been used for several townships in Sarpy county, Nebraska. 
—— “ mpen m4 prices by the Also agree ong! quar 
| ivestock market news service. originally announced by the Depart- 
Primary consideration in developing ment on July 29, 1952, are these areas: 
| both the new slaughter and new car- Jefferson and Mobile counties in Ala- 
pe : | cass grades was given to the differences bama; the entire state of California; 
wiaD H.M. SAWYER in yields of lean and fat cuts and to Woodbury county in Iowa; Geary and 
‘ the differences in the quality of the Wyandotte counties in Kansas; Bu- 
2 & SON ( QO. cuts. The yield and quality factors chanan, Clinton and Green counties in 
; reflect a decided shift in consumer pref- Missouri; Bergen, Burlington, Essex, 
BRAN[ erences for pork products, away from Gloucester, Hudson, Hunterdon, Ocean 
the fat cuts and toward the lean cuts. and Union counties in New Jersey; Nt 
In addition, lard, which at one time York county in New York; Multnoma 
dominated the fats and oils market, county in Oregon; Minnehaha county 
MASSACHUSETTS now shares this market with an in- in South Dakota, and King county i 
creasing number and volume of vege- Washington. 
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No King 


Ever Ate Better! 





Beef e Lamb 


JOHN MORRELL & CO. 


Packing Plants: 
Ottumwa, Iowa « Sioux Falls, S. D. 





Ham e Bacon e Sausage e Canned Meats 
Pork e 
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EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
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@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 

















@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 
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Picture this Taylor FULSCOPE* Recording Controller in your plant 
... Cutting costs and guarding product quality in a dozen dif- 
ferent ways ...on a dozen different operations! 


On smokehouse operation, for example, a FULSCOPE Recording con- 

troller can help cut your smoking time way down, reduce 7 
shrinkage, give you maximum product weight, and save real 

money on operating costs and manpower. It does the job by 
automatically regulating diaphram valves on the steam heater 

supply line and steam spray line, the fresh air intake and ex- 

haust vents. 


The FULSCOPE Controller can do the same sort of money-saving job on retorts 
hog scalding tanks, ham boiling, baking ovens, packing and storage room cool- 
ing, Jourdan cooking, dry rendering cookers, and stick water evaporators. 
And in Taylor's full line of measuring, recording and controlling 
instruments, you'll find the right instrument to help you cut 
costs, improve quality, in almost every phase of meat packing. 
Ask your Taylor Field Engineer! Or write for Catalog 500MP, pub- 
lished specifically for the meat packing industry. Taylor In- 
strument Companies, Rochester, N. Y., and Toronto, Canada. id 
Instruments for indicating, recording and controlling temperature, 
oressure, flow, liquid level, speed, density, load and humidity. 
*Reg. U.S. Pat. Off. 


| Taylor Instruments 
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Frozen Vegetables Sideline A 
“Natural” for Ohio Meat Packer 


EN years ago when frozen foods 

began to gain wide consumer ac- 
ceptance, George and Ralph Wade, 
president and vice president-sales man- 
ager, respectively, of Canton Provision 
Co., Canton, Ohio, evaluated the situa- 
tion. 

The firm had more than 30 refrig- 
erated trucks, a sales force that called 
on 2,500 independent and chain custom- 
ers in 43 counties in the western half 
of Ohio, and refrigerated space within 
the plant. 

The decision was made to experiment 
with the sale of frozen vegetables since 
all the essential tools for marketing this 
type of product were part of the pack- 
er’s distribution system. What was be- 
lieved to be a year’s supply of various 
frozen vegetables, such as black-eyed 
peas, turnip greens and okra, was 
stocked and sales effort started. In 90 
days all the items were sold. 

The Wades are old hands at the meat 
business, George possessing 40 years 
and Ralph 30 years experience. They 
have followed in the footsteps of their 
fathers, Frank and C. N. Wade, who 
founded the business 50 years ago. 
They decided to explore the whole field 
of frozen vegetables. They attended 
frozen food conventions, read trade 
publications and consulted with the De- 
partment of Agriculture. 

The firm started out in a small way 
by carrying a line of national brand 
items. In a short time sales volume 
grew to $700 per week and added very 
little to the overhead costs. 

Company management then elected 
to merchandise its frozen foods under 
the firm’s own brand name of “Pio- 
neer.” The decision was based on the 
fact that the packer could thus main- 
tain prices more in line with his own 
costs which were lower than those car- 
ried by brand-name products sold by 
national organizations. 

This competitive edge is partly due 
to the fact that the same distribution 
system handles two products for the 
packer—meat and frozen vegetables. 

Various frozen products were pro- 
cured and tested for quality by the 
dietitians of the local school system. 
Based on these tests, and those made 
by the large local chain stores, product 
sources were determined. 

Handling the frozen products pre- 
sented no major storage problems since 
the frozen vegetables are held at the 
vegetable packer’s plant until required 
and are then shipped as needed to the 
Canton plant via refrigerator car. Vol- 
ume has grown steadily over the ten- 
year period until it now amounts to 
about $75,000 per week. However, the 


30 


Wades are quick to point out that meat 
is still their major business, accounting 
for about 90 per cent of total volume. 


In order to handle its present volume 
of frozen vegetables expeditiously, the 
firm has just converted an old garage 
into a new freezer capable of holding 
150,000 doz. packages (15 cars). Sales 
volume is now up to 4,500,000 doz. pack- 
ages annually. 


The new freezer is constructed with 


solid redwood floors, ceilings and walls, 
It is insulated with granulated redwood 
bark to a thickness of 12 in. Tempera. 
tures can be maintained at 10°F. below 
zero. Since the product is held in the 
plant only for a short period of time, 
all of it is handled by conveyor. Tak. 
ing advantage of gravity, roller top 
conveyors are employed to receive the 
product at the carload unloading section 
and then, by decline, carry it all the 
way to the truck loading station. 

Product can be taken from the con. 
veyor at any point for storage or placed 
back on the conveyor for movement to 
the truck loading station. The whole 
area of the freezer is served by the 
roller top conveyors so that there is a 
minimum of human movement and 
handling. 

Advertising messages of the company 
feature both its meat products and 
frozen vegetables under the same brand 
name, “Pioneer.” 











to modern consumers. 


their best month in 1951. 


Schwahn Boosts Sales of Natural Cased Sausage 


Old time favorites in the sausage line still have plenty of sales appeal 
when processors and retailers work together to point out their qualities 


Salesmen of A. F. Schwahn & Sons Co., Eau Claire, Wis., proved it re- 
cently when they pushed tonnage of “Old-Tyme” sheep casing wieners and 
“Old Smoky” summer sausage during a four-week period 56 per cent over 


Both “Hank” Ottery, Schwahn’s vice president, and Maury Johnson, 
sales manager, have long maintained that consumers will pay a little more 
for sausage products of distinctive flavor. With this premise, the special 




















prize contest spearheaded their program of getting extra natural casing 
sausage placements. Colorful plastic price cards, reading Schwahn’s “Old- 
Tyme” wieners, were used to call attention to casing wieners at point-of- 
sale. 

To help maintain and sustain interest at a high pitch, salesmen were 
mailed a series of contest bulletins prepared by the Oppenheimer Casing 
Co.’s sales promotion division. 

Ottery said, “The very profitable contest seemed to make our men more 
alert to sales opportunities. They not only sold—but merchandised to get 
repeat business. In fact it made them keen to a point where our full line 
of meats enjoyed a mighty healthy increase.” He continued, “We are 
confident that we will retain the sales gains because our men have proved 
to our independent retailers that locally made sheep casing franks, attrac- 
tively presented, sell—and that price alone does not sell franks.” 

In the photo above Bob Levaco (third from left) and Sam Faraone 
(sixth), both of Oppenheimer Casing Co., congratulate Ottery and Johnson. 
Shown from left to right are Les Geroux and Bud Rafferty of Schwahn: 
Levaco; Ottery and Johnson of Schwahn; Faraone, and Andy Gahan and 
Earl Soley of Schwahn. 


— 
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SAFEGUARD TASTE-APPEAL IN 
WILSON’S NATURAL CASINGS 
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Three important steps are part of the regular pro- 
duction of Wilson’s Natural Casings: 1) Pressure 
testing. 2) Precision calibrating. 3) Careful 
inspection. These three steps lead to total protection 


. of your sausages ... and to greater sausage profits 
when you use Wilson’s Natural Casings. 


re IN EVERY WAY SAUSAGE IS BEST IN 
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In full range of Storage Temperatures 


The health-giving benefits of foods must be fully protected against 
the various agencies which bring about spoilage. Proper refrigeration 
is vitally essential. It can be only as efficient as the insulation used, 
Factors essential to proper insulation are embodied in UNITED'S 
B.B. Corkboard. By its greater resistance to heat transmis- 
sion, it provides exceptionally high insulating 
qualities for the successful storage 
and preservation of 
foods. 


CORK COMPANIES 


KEARNY, NEW JERSEY 
Manufacturers and Erectors of Cork Insulation 


ms SALES OFFICES AND WAREHOUSES 
Aibany, N. Y. 


Buffalo, N. Y. Los Angeles, Calif. Pittsburgh, Pa. 
Atlanta, Ga. Chicago, Ill. New Orleans, La. Rock Island, Ill, 
Baltimore, Md. Cincinnati, Ohio New York, N. Y. St, Louis, Mo. 
Boston, Mass. Cleveland, Ohio Philadelphia, Pa. Waterville, Me. 

















If You Need Extra Rail 
Space — Order "Kolaps" 


FOR THE BEST IN SMOKE 
HOUSE EQUIPMENT — 


Call ATMOS! 


ATMOS ““KOLAPS”’ 


Consider these features: 


Order one on approval ...No obligation .. . Quantity discounts 


955 W. 





THE FIRST REAL ANSWER TO 
SAUSAGE CAGE STORAGE PROBLEMS! 


1. LESS RAIL NEEDED 
2. FOLDS DOWN TO 4’ 
3. WILL HOLD 1,000 LBS. PRODUCT 


4.NINE FOLDED CAGES OCCUPY THE SPACE OF ONE 43” 
STANDARD CAGE IN STORAGE 


5. LOCKS IN OPEN POSITION 


PHONE EASTGATE 7-4311 


ope} ate] 7 Varel, 


SCHUBERT AVENUE ‘ 


Alinos 


ed ai iey \cloma cB 


ILLINOIS 


71 TANSLEY ST... MONTREAL. CANADA e PHONE HERRIER 2 
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ORATORIES SA. « 37 EMPIRE ST. NEWARK 5. NJ 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 
advice. 











No. 2,599,328, SLICED MEAT JOINT 
SUCH AS HAM AND METHOD OF 
SLICING SAME, patented June 3, 1952, 
by Harry J. Hoenselaar, Detroit, Mich. 

The method comprises mounting the 
jot on both ends of the bone for ro- 
tation about the axis of the bone, rotat- 
ing the joint, slicing the joint spirally 























as it is rotating, and advancing the 
joint axially simultaneously with the 
rotating and slicing of the same. 

No. 2,600,765, METHOD OF PRE- 
PARING A COMMINUTED MEAT 
PRODUCT, patented June 17, 1952, by 
Walter E. Hauch, Forest Park, IIL, 
assignor to Swift & Company, Chicago, 
lil., a corporation of Illinois. 

A method of making a comminuted 
meat product having uniformly distrib- 
uted particles of pickle relish therein 
which will not develop a short condition 
upon standing, is disclosed and com- 
prises washing conventional chopped 
Pickle relish in water to remove a por- 
tion of the vinegar therefrom, partial- 
ly dehydrating the washed relish to be- 
tween 25 and 50 per cent of its original 
weight, and thereafter mixing the par- 
tially dehydrated relish with commin- 
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uted meat to uniformly distribute the 
particles therein. 

No. Reissue 23,506, STRIPPER AND 
CLEANER FOR MEAT TENDERING 
MACHINES, reissued May 27, 1952 to 
Aldrich L. Jackson, Excelsior, Minn., 
assignor to Hobard-Federal Engineer- 
ing Corp., Minneapolis, Minn., a cor- 
poration of Minnesota. 

Knife-cleaning fingers with chisel 
edges in contact with the bottom walls 
of gaps between a gang of disc-like 
knives are provided. 

No. 2,598,739, SLICING MACHINE, 
patented June 3, 1952, by Carl T. Zim- 
merman, Old Greenwich, Conn., assign- 
or to Globe Slicing Machine Co., Inc., 
Stamford, Conn., a corporation of New 
York. 

More specifically, the invention re- 
lates to a guard frame for the rotat- 
able knife disposed at an angle to the 
vertical of the slicing machine. 

No. 2,602,681, ADAPTER FOR CON- 
NECTING MEAT TENDERERS TO 
FOOD CHOPPERS OR THE LIKE, 
patented July 8, 1952, by William B. 
Bailey, Rockmart, Ga. 

An adapter is’ provided for quick 
coupling to a conventional food chopper 
so that it may operate a meat tenderer 
or a meat cuber. 

No. 2,602,807, RECOVERY OF CAT- 
ALYST FROM HYDROGENATED 
OIL, patented July 8, 1952 by Charles 
E. Morris and Frank P. Khym, Chicago, 
Ill., assignors to Armour and Com- 
pany, Chicago, a corporation of Illinois. 

There are eight method claims. Clay 
and an acid, such as sulphuric or phos- 
phoric, is incorporated with the oil and 
the mixture filtered. 

No. 2,602,808, MANUFACTURE OF 
FATTY ACIDS, patented July 8, 1952 
by Felix E. Lacey and William M. Lead- 
ers, Chicago, Ill., assignors to Swift & 
Company, Chicago, a corporation of 
Illinois. 

More specifically the process is de- 
vised for producing light-colored fatty 
acids by continuous splitting. 

No. 2,604,915, SLICING MACHINE 
WITH STATIONARY KNIFE AND 
RECIPROCATING CARRIER, patented 
July 29, 1952 by William F. Beavers, 
Belen, N. Mex. 

The food carrier is rocked at the be- 
ginning of the return movement of the 
reciprocating carriage of the machine 
toward the cutter. 

No. 2,605,185, METHOD OF PRO- 
DUCING MARGARINE, BUTTER 
AND SIMILAR PRODUCTS, patented 
July 29, 1952 by Stig H. Bjarne, Zach- 
ariassen, Stockholm, and Alfred G. 
Borck, Tullinge, Sweden, assignors to 
Aktiebolaget Separator, Stockholm, 
Sweden, a corporation of Sweden. 

There are seventeen claims to the 
method for producing the product from 
at least two fluid components, one of 
which contains fat, and another of 
which is to be a dispersed phase of the 
finished product. 


Looking for good men—or for good 
buys in equipment? Consult the classi- 
fied pages. 











FLASHES ON SUPPLIERS 


THE GLOBE CO.: Two key changes 
in the engineering department of this 
Chicago firm have been announced by 
R. L. Gambill, executive vice president. 
Ernest Kopp has been named chief en- 
gineer and Neil DeHaan, assistant chief 
engineer. Kopp, a graduate of the IIli- 
nois Institute of Technology, has 
worked for ten years in Globe’s engi- 





KOPP 


DeHAAN 


neering department. He began'as a 
draftsman and then spent four years in 
development engineering. DeHaan, also 
a ten year Globe veteran, has worked 
at layout and estimating and last year 
handled fabrication orders for packing- 
house machinery sales. 

DODGE DIVISION, CHRYSLER 
CORP.: Appointment of William S. 
Woolsey as director of truck sales has 
been announced by E. C. Dock, general 
sales manager of Dodge Division. Wool- 
sey, who has 30 years of truck and 
automotive experience, joined Dodge 
in 1939 and became assistant director 
of truck sales in 1950. He replaces 
L. F. Van Nortwick, resigned. 

AIR REDUCTION CO., INC.: G. T. 
Van Alstyne has been appointed direc- 
tor of advertising and publicity of this 
New York concern, it was announced 
by C. D’W. Gibson, vice president, sales. 
George M. Worden has rejoined the 
company as assistant to Van Alstyne. 
A. V. Scherer has been appointed adver- 
tising manager. 

MINNEAPOLIS-HONEY WELL REG- 
ULATOR CO., INDUSTRIAL DIVI- 
SION: The appointment of C. L. Peter- 
son as general sales manager of the 
Industrial division was announced re- 
cently by L. Morton Morley, vice presi- 
dent of the division. Peterson, who has 
been regional manager for Honeywell’s 
midwest region in Chicago since 1950, 
succeeds W. H. Steinkamp. 

CHASE BAG CO.: R. N. Conners, 
vice president and general sales man- 
ager of this Chicago firm, has an- 
nounced the appointment of George K. 
Whyte as manager of the Chase fac- 
tory and sales office in St. Louis. He 
also announced the advancement of 
R. F. Norcott to sales manager of the 

Chase organization in Milwaukee. 
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From Increased Kill 


RODUCTION of meat in federally 

inspected establishments during the 
week ended August 9 showed an ap- 
preciable gain over the week before, 
figures released by the U.S. Depart- 
ment of Agriculture indicated. The de- 
partment estimated a total output of 


Inspected Meat Output Gains 6% 


of All Species 


the second largest weekly volume of 
the year. Hog slaughter, although 
above that of recent weeks, continued 
to lag behind last year. Ovine kill was 
the largest since June. 

Cattle slaughter, in reaching 258,000 
head, showed a 13,000-head rise over 














283,000,000 lbs. for a 6 per cent increase 
over the previous week when it was 
268,000,000 lbs. Production for the cor- 
responding August period last year 
stood at 259,000,000 Ibs., or about 9 per 
cent under that for the immediate week 
under study. 

Slaughter of all species of meat ani- 
mals increased to the extent that meat 
output reached the highest volume since 
mid-July. Calf kill fell below the week 
before, but cattle slaughter equalled 


the preceding week and just 40,000 
more than last year. Beef production 
rose to 140,400,000 Ibs. from 133,300,000 
Ibs. the week earlier and was sharply 
above the 114,900,000 lbs. a year ago. 

Slaughter of calves declined to 93,000 
head from 97,000 the week before and 
94,000 last year. Veal production 
amounted to 12,900,000 lbs. compared 
with 13,500,000 lbs. the previous week 
and 13,200,000 Ibs. last year. 

Despite limited restrictions on hog 





HEAVIER HOGS HARD HIT BY DROP IN PORK PRICES 


(Chicago costs and credits, 


Lower average costs for live hogs 
failed to keep pace with declining rates 
on some pork meat cuts, resulting in a 
sharp drop in cutting margins for the 
two heavier hog classes the past week. 
Light weights continued to improve in 
value. 


first three days of week) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 





movement due to vesicular exanthema, 
slaughter of hogs reached 825,000 head 
compared with 771,000 the week before 
and approached within 2,000 of las 
year’s kill. Pork production amounted 
to 119,300,000 lbs. against 111,900,009 
Ibs. the preceding week and 122,400,009 
Ibs. a year ago. Lard output increased 
to 33,000,000 Ibs. from 31,600,000 Ibs, 
the previous week but was only 800,000 
Ibs. less than a year ago. 

The slaughter of 222,000 sheep and 
lambs compared with 202,000 the week 


é E before and was sharply higher 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 188.000 ah veiry Men: 
MEAT PRODUCTION R a year ago. Meat from the 
Week ended August 9, 1952, with comparisons above numbers of sheep and lambs 
ial : ( Pork Lamb and Total pee Rs sigiog at 10,900,000, 9,100,000 
ee Vea excl. lard) Mutton Meat an 4 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. J 00,000 Ibs. for the three periods 
1, mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. mil. Ib. compared. 
Week Ended —____._. 
Aug. 9, 1952..... 258 140.4 93 12.9 825 119.3 222 10.9 
Aug. 2, 1952..... 245 133.3 97 13.: 771 111.9 202 9.1 7 H 
Aug. 11, 1951..... 218 114.9 4 13.2 827 122.4 188 8.5 Firmness of Pork Fat Aids 
AVERAGE WEIGHT (LBS.) Keeping Quality, Test Shows 
LARD PROD. 
ave a " Sheep and Per Totai The firmness of pork fat does have 
Jattle salves ogs ambs 1 il. ‘ 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. ‘bs. . pronounced effect on the keeping 
Aug. 9, 1952... 980 bas 255 139 263 145 96 45 15.2 33.0 quality of frozen ground pork, recent 
ug. 2, 1952.... 9 5 255 39 264 145 94 45 15.5 31.6 j ; 
Aug. 11, 1951.... 964 527 250 140 268 148 97 45 15.3 33.8 oa a whens aa 
A searchers used a 


total of 800 one-lb. packages to prove 
their point. 

It was found, too, that pork from 
hogs fed rations containing soybeans 
was softer and became rancid sooner 
than pork from hogs fed a firm, fat- 
producing ration such as corn with pro- 
tein supplement. The tests were con- 
ducted under direction of Dr. D. E. 
Brady. 

Brady added that superior packaging 
and maintenance of a low uniform tem- 
perature tended to offset the poorer 
keeping quality of soft pork, and that 
when roasts and chops from the same 
hogs were properly packaged and stored 
at zero degrees F. no deterioration was 
detected. 

“The results of the test research 
definitely indicated that the firmness of 
pork is a critical and limiting factor in 
the storage of frozen ground pork,” 
Brady said. 

In addition to the softness of the 































































































——180-220 The.§— —220-240 Ibe.—— ——240-270 Ibs. pork it was found that storage tempera- 
alue alue alue 3 - 
Pet. Price per per cwt. Pct. Price per percwt. Pct. Price per percwt. tures higher than zero degrees F, flue 
= “ad as. -, — = = oe “= - ont. fin. tuating temperatures, and poorer pack- 
tse ay ye ne >a ar . ty ss Bye a ry a bit : Ay a na aging materials shortened the life of 
kinne ams .....12.5 53.2 3.65 9.68 2.5 53.0 3.78 9.38 9 52.3 6.75 9.47 
Picnics ........... 5.6 312 1.75 2.58 5.4 20.2 1.88 2.25 53 282 149 209 ground meat. 
Boston butts Sica. 4.2 41.0 1.72 250 4.1 36.0 1.48 2.00 4.1 35.0 1.44 2.00 
oins (blade in)...10.1 59.4 6.00 8.67 9.8 54.0 5.29 7.51 9.7 42.5 4.12 5.70 . 
Ne a ae. A |. as ee ee ee ee 
Bellies, S. P. ..... 11.0 34.7 3.82 5.50 9.5 34.0 3.23 4.59 £9: 28:9... 498 "258 Jul rading of hog carcasses In 
SO ee eee Kad wie see - ee = ey 50 -73 8.5 23.7 2.01 2.84 y & it pes 84 per 
Fat backs «i... 2. ee ey aa 32 85 (27 |39 45 95 143 162 Canada amounted to 395,526, or a 04 p 
rile O¢ 9° a4 4 99 7 sad oe. Pa . s 
ao st et le HUE SB HS Se 8 ot eo ee eee 
P.S. lard, rend wt.13.7 89 1.22 1.77 122 89 1.09 1.54 101 8.9 ‘94 1:29 same month last year, the Dominion 
Fat cuts & lard.... ... ... $5.60 $ 8.07 3 .. $5.67 $ 8.05 ho ids SiG Sargeras Department of Agriculture has re- 
Spareribs ‘Are 1.6 44.0 70 = 1.00 1.6 28.3 45 65 1.6 24.0 38 ‘5g ported. Beef carcass gradings bee 
egular trimmings. 3.2 21.7 69 1.02 2.9 21,7 63 91 3:8 ° 314 9 i . ee 
Feet, tails, etc..... 2.0 8.4 17 26 2.0 8.4 17 125 20 8.4 Mes cd 94,059 against 89,218 last year; s p 
Offal & miscl...... ... a ‘65 1.10 65 1.09 Bie es 6s 10g and lambs, 298 compared with 194 a 
TOTAL YIELD year ago. 
FS VALUB ....... 69.0 $23.93 $34.78 70.5 $22.65 $32.18 71.0 $20.73 $29.21 
Per Per Per CHICAGO PROV. SHIPMENTS 
ewt ewt ewt i 
Cost of hogs pea Per cwt np » t en Provision ahipepatite, by — te be 
£ D SB ne eeeeesvncenesss Dae at rcw 22.02 rt. 22:1 >, » . 4 . 
Condemnation loss .......... 10 fin. 10 ‘on. 10 gi Pag * week ended Aug. 9, with comparisons: 
Handling and overhead ..... 1.20 yield 1.06 yield 96 yield Week Piavi Cor. Week 
— a ee revious . 
TOTAL COST PER CWT... ..$23.59 $34.18 $23.68 $33.59 $23.17 $32.63 August 9 Week 1951 
TOTAL VALUE ............ 23.93 34.78 22.65 32.18 20.73 29.21 Cured meats, 7.497,000 
Cutting margin ........... +$.34 +$.60 —$1.03 —$1.41 —$2.44 —$3.42 pounds ....... 27,746,000 17,840,000 7,497, 
Margin last week......... + 27 + .53 — 5 — 1.01 son CLAD =? 10a Fresh meats, 
: . pounds ....... 24,567,000 18,717,000 19,958,000 
Lard, pounds ... 2,207,000 2,627,000 6,320,000 
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FLY CHASER FANS 


for comfort 
to your trade 








Also the ( PROFITABLE 


REFRIGERATOR FAN 
saves its cost many times in a year 











REZESERS 
® ELECTRIC COMPANY 


Established 1900 


3089 River Road River Grove, Ill. 
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STANcase 


STAFREESS STEEL 


EQUIPMENT 








\ 


STANcase — 
JUNIOR 


MODEL NO. 9 
Overall Dimensions: 
3534” x21” 

19” Height 
CAPACITY—225 LBS. 








MODEL NO. 9—the smallest of the STANcase MEAT TRUCKS—i 
sa 
— utility truck whose compact size and maneuverability recom- 
“s it for the job in tight quarters. (Three other STANcase 
se ie are le with capacities of: 1,200 Ibs., 800 Ibs., and 
Sea s.). Ruggedly constructed for lifetime service of Stainless 
- Inside surfaces are polished and seamless. Generously rounded 
corners are provided for efficient int tary cleanli- 
ness. WRITE FOR DESCRIPTIVE LITERATURE. 


FULLY APPROVED BY HEALTH AUTHORITIES 
Manufactured by 
THE STANDARD CASING Co., INC. 


121 Spring St., New York 12 
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KOLD-HOLD refrigeration 


eliminates spoilage losses 


You have no spoilage losses to cut into your profits when 
you refrigerate your trucks with Kold-Hold “Hold-Over” 
Plates. They eliminate trimming and loss of bloom by 
keeping truck interiors at safe low temperatures through- 
out the longest day’s trips. They help keep truck bodies 
clean, sweet, dry and odorless so your meats retain all of 
their customer appeal. 

The cost of Kold-Hold Truck Refrigeration is so little you 
just can’t afford to be without it. You can more than repay 
its cost through savings in spoilage and manhours. You can 
save overtime costs in unloading and reloading because 
overnight hook-up of the truck into the plant compressor 
system, or plug-in of a self-contained compressor unit will 
keep undelivered load in prime condition. Thus operating 
costs are kept to a minimum and you can refrigerate your 
trucks for as little as 10 cents a day. This is less than the 
cost of ice and you save all the muss and handling time 
connected with it. 

There is a big difference in your profit picture when your 
trucks are refrigerated with Kold-Hold “Hold-Over” Plates. 
That’s why it pays to specify Kold-Hold Truck Refrigera- 


tion. 
| Write for your 
a copy of the new 


Kold-Hold Catalog 








KOLD-HOLD 


Cmum> protects every step of the wa ~ 
Caen Y = 


Cvionct —" 
KOLD-HOLD MANUFACTURING CO. 


460 E. Hazel St., Lansing 4, Michigan 

















































































... The Pacemaker in Soya Research is your 
dependable source for quality soya products 


Processors report Glidden 
Lecithinated Soya Binders 
give them 4 hig advantages 


Increased yield due to reduced shrinkage 
in smoking and cooking operation. 


Emulsify and retard oxidation. 


Reduce dusting. 


Produce juicy and smooth-slicing 
sausages. 


Packers know that the most advanced methods 
and equipment are used in processing Glidden 
soybean ingredients for the meat industry. That’s 
why more and more packers are standardizing on 
Glidden products for all their soya requirements. 


SOYALOSE FLOURS No. 103 and No. 105 


Low fat types of soya flour containing fat in form 
of Lecithin; pure vegetable products—over 50% 
protein—mild in flavor—light in color. 


Let us help you. Our complete Technical Service 
facilities are available to help you answer any spe- 
cific problem you might have in connection with the 
use of soya ingredients in any formula. Write today. 








The Glidden Company 


SOYA PRODUCTS DIVISION 






1825 N. Laramie Avenue + Chicago, 39, Illinois 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers August 12, 1952 


Prime, G00/800 ....665%..% 54%@ 
Choice, 500/700 .........54 @54% 
Choice, 700/900 ........ 52 @53% 
fe a ee 48 @48% 
Commercial cows ........ 37 @37% 
ON | a ee 34% 
oo Ne AR Aer ror 40 


STEER BEEF CUTSt 


(*Ceiling base prices, f.0.b. Chicago) 









Prime: 
PERETOR: oo cc ce ness 63.0@65.0* 
WOPCGMATUOE. aie 6s ase ees vi 45.0@47.0 
Ns ais 6 n> 306 to wd os 61.0@63.0 
Trimmed full loin ...... 91.0@93.0* 
WEG 76's siis.as sab as oes we 16.0@20.0 
Regular chuck .......: 45.0@48.0 
Poresbank  iices cs ges ct 30.0@32.0 
Co A SA ea 5@45.0* 
Ge sis ee hike sid apace 3.0@75.0 
Short plate 15.0@17.0 
jerome: a 
Choice: 
a ) i IRE iri 60.0@62.0* 
=, 44.0@46.0 
) Sr ere 61.0@63.0 


Trimmed full loin 
WARE oi.c.0n08le. ce wine 
Regular chuck 


. .83.0@85.0 
-16.0@20.0 
. 46.0@48.5 





ree 30.0@32.0 
a ne eee. tre 43.0@45.0* 
Sa eae -62.0@65.0 
SN POLO. iss o'ns ota 15.0@17.0 
pS GE EOP mer Pe A 


(*Ceiling base prices, f.o.b. Chicago) 


BEEF PRODUCTSt 





Mongues Woe. TL oo cin cus 37.9 
PIPE! SS cao ws ees trap onc 7 @9 
Sa eee eee eer 20 
Livers, selected ......... 60.9 
Livers, regular 56.9 
Tripe, scalded 
Tripe, cooked es 
EApS, GORIGOR oo 20a cco isicc 7 
Lips, unscalded .........-. 7 
RO pier awekccsevab<es 7% 
pk ea PE Tn ee 7 @T™% 
UGGERS oa oa tesisccze dess< 6 
*Ceiling base prices, loose, f.o.b. 
Chicago. 

BEEF HAM SETSt 
KmuCKhS oc vccwistececsecssvticcess 60 
TOS oo isieie Fike 64 5 Gas Vee F46 Ce swine 8 
CentOS Sco hint Cdn 0 ee Be ep ee 60 


*Ceiling base prices, f.o.b. Chicago. 


FANCY MEATS 
(1.c.1. prices) 





Beef tongues, corned . 42.20 
Veal breads, under 6 oz. 80@ 90 

12-08. UP ..ccccccccese 1.02 
Calf tongues . 34 
Lamb fries ........ -73.00@74.10 
Ox tails, under % Ibs. .. 27.70 

Over % UW. ccccccceee 27.70 


WHOLESALE SMOKED MEATS 
(1.¢.1. prices) 


Hams, skinned, 14/16 Ibs., 
wrapped 57 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped..60 @64% 
Hams, skinned, 16/18 Ibs., 4 itae 
wrapped 57 @59% 
Hams, skinned, 16/18 lbs., i 
ready-to-eat, wrapped..60 @65n 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 


@60% 


WFAPPed .....ccccccces @58n 
Bacon, fancy vat ibe cut, 

seedless, 12 a 

WRAPPC ....cccccccses 37 @44n 
Bacon, No. 1 sliced, 1-Ib. e 

open-faced layers ...... 53 @59% 


VEAL—SKIN OFFt 





Carcass 
(1.e.1. prices) 
Prime, 80/150 ...........52.00@57.00 
Choice, 50/80 49.00@52.00 
Choice, 80/150 ..........52.00@56.00 
SO, Ses cs oeecccus 46.00@49.00 
oo" ie 8 | Sa ae are 46.00@52.00 


Commercial, all wts. .... 44.00@49.00 


+For permissible additions to ceil- 
ings see CPR 101. 





CARCASS LAMBS 


(1.e.1. prices) 


a ee errr 60.00@61.% 
ROG: IFO: 6-055 «wane one 60.00@61.09 
Good, all weights ....... 55.00@59.09 


CARCASS MUTTON 

(1.c.1. prices) 
Choice, 70/down 
Good, 70/down I 
Utility, 70/down ........None quoted 


FRESH PORK AND 
PORK PRODUCTS 


(1.e¢.1. prices) 
Hams, skinned, 10/14...534%4 @54 
52, 






Hams, skinned, 14/16... 
Pork loins, regular 


12/down, 100’s ...... 60.40 
Pork loins, boneless, 

IO seve hpepwaeuntine 67 
Shoulders, skinned, bone- 

in, under 16 lbs., 100’s 38 
Picnics, 4/6 lbs., loose.. 31% 
Picnics, 6/8 lbs., loose.. 29% 
Boston butts, 4/8 Ibs., 

eee Pee eee 43 @45 
Tenderloins, fresh, 10’s. 
Neck bones, bbls. ...... 10% @ll1 
Livers, bbls. ....00....-20 @a 
oy OY ae ee 15.00@15,80* 
PTR SD bcc sn eaeoe ce ™%@8 
Snouts, lean-in, 100’s ... 8 
Feet, 6, 0. , SRB... aecns 7 @8 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% bbls. 22 
Pork trim., guar. 50% 

TORN, WOES Wu ce dieokes 24,80* 
Pork trim., 95% lean, 

PE ee er 52 
Pork cheek meat, trmd., 

CS ee ee 39 @40,30 


Bull meat, bon’ls, bbls...51 @52 
4 





C.C. cow meat, bbls. ... 7 
Beef trimmings, bbls....3514@36 
Bon'ls chucks, bbls. 84L@ 9% 
Beef head meat, bbls.... 35 
Beef cheek meat, trmd., 

DIB. sceccesesscsscce 36 
Shank meat, bbls. ...... 54 


Veal trim., bon’ls, bbls..40 @41 
*Packers ceiling, f.o.b. Chicago, 


SAUSAGE CASINGS 
(l.c.1. prices) 
(l.¢c.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


Be. Us “dae. cee Mee ves W@ 8 
Domestic rounds, over 
1% in., 140 pack ..... 95@1.00 
Export rounds, wide 
Ger ES OMe: 2i3%.6c5 cae 1.45@1.55 
Export reunds, medium, 
1 Ala wet eiale Gee -95@1.0 
Export rounds, nurrow, 
396). ini. NEP... 6. oes 1.10@1.20 
No. 1 weasands, 
ree = 12@ l4 
No. 1 weasands, 
Bee EN ica oa Raaeaee 7@ 9 
a2 weasands od 8 
es, sewing, 1% 
AME: ‘Germann sec ee e ote e 1.20@1.3 
Middles, select, wide, 
SG@Z% IM, vrcccccscees 1.55@1.60 
Middles, select, extra, 
2% @2% in. .........- 1.95@2.00 


Middles, select, extra, 
214 in, & up.......+..-2.50@2.00 
Beef bungs, export, 


Te RE Ae 22@ 2% 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat.. 15@ 18 
10-12 in. wide, flat.. 9@ 12 
8-10 in. wide, flat.. 5@ 7 
Pork casings: 
Extra narrow, 29 
Wiis ORs Wad. sh esc 3.85@4.20 
Narrow, mediums, 
OR MMe sa <3 0k 6 6-300 3.60@3.80 
Medium, 32@35 mm.....2.10@2.25 


Export bungs, 34 in. cut. 26@ 28 
Large prime bungs, 


$4 ins Cut aeccs. 5% ..-- 16@ 19 
Medium prime bungs, 
OT Re era coves 1105 36 


Small prime bungs...... 74@8% 
Middles, per set, cap. off. 50@ 55 


DRY SAUSAGE 
(1.¢.1. prices) 


Cervelat, ch. hog bungs .. -1,01@1.08 
Thuringer ........--..+++-57.0@63.0 
ee SS re s2@s4 
PROIRBIU ER? Secon w ee hh cols 81@s4 
B. ©. Salami ............-- 90@98 
Genoa style salami, ch..... 93@1.02 
Pepperoni .......cseeeecess 4 
Italian style han .....-.. mass 
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if, like others, you’re getting cost conscious, remember 


BETTER CONTROL IN LIQUID HEATING 











IS PROFIT 

























































































M6100 
@61.0) 
59.0) 
quoted i 
quoted 3 
quoted : 
‘ 
Think of the amount of water you STERILIZING — of viscera inspec- H 
heat. Then have an engineer count tion pans, or in the venting of : 
54 up the dollars in fuel you waste canned hams—another place to look H 
52.60* whenever the temperature wanders. for lower costs through better con- f 
60.40 You, yourself, can figure the cost trol. Or, considering liquids other : 
in product quality of sloppy con- than water 
67 trol in: 
38 SCALDING — a critical process in DEPILATING — with molten rosin at 
on which you burn-in the hair if you 250°. A fussy process if you’re go- 
let the temperature rise above 137°, ing to flesh the skin properly. And 
a and fail to soften its roots suffi- the temperature of molten paraffin Remember the 
ll ciently below that temperature level. _is the regulator of coating thickness tapered shape of 
2 — i 
5.8 DEHAIRING — even more critical rerhee Partlow controls 
: because of the spray jet action. eiscieuie — iain pees =e ce 
A artlow has solved the control riddle requently you 
: PROCESS WATER — used in such with thousands of liquid heating can spot them 
—_ enormous quantities that every use- = iobs—the simple way with rugged wherever meat is 
less degree means big money. equipment, and with gas, oil, elec- processed—from 
22 WASHDOWN WATER — the meat tricity and steam. Phone or write the independent 
24,808 industry’s hottest, 180°. It is used your Partlow man now, before you sausage kitchen 
5 in liberal quantity every day, irre- waste another dollar in terms of to the giant 
52 spective of the size of the kill. degrees. packing plant. 
140.30 } 
52 
47 
36 : 
5° TEMPERATURE CONTROLS 
SAFETY GAS VALVES 
by DIAL THERMOMETERS 
41 HUMIDITY CONTROLS 3 CAMPION ROAD NEW HARTFORD, NEW YORK 
ago. 
‘turers 
66 99 
NEW! IMPROVED! 
@ : MUNICIPAL ABATTOIR 
@1.00 Austin, Texas 
os }) AUTOMATIC SAUSAGE LINKER 
= ch to New STERLI 
@1.20 anges * 
a f. B 
1@1.25 : 
@1,60 
@2.00 a . ; 
Kooler Kubes solved our’ ing. And with Kooler Kubes 
1@2.60 problem of clogged brine we don’t have to add salt as 
@ 2% spray nozzles ...and since frequently ... we now use 
LINK UP TO 1400 LBS. OF SAUSAGE PER HOUR! Kooler Kubes are specially much less salt.” 
@ 18 heavily compressed .. . they ELDRED PERRY, Supt. 
@ 12 “FAMCO” ... the automatic sausage linker . . . can dissolve evenly to keep brine Municipal Abattoir 
@ i save you approximately 60% of your labor cost! Easy at a uniform salometer read- Austin, Texas 
@4.20 to install, clean, handle, operate and maintain ... and 
oan economical, too! Write for details! Kooler Kubes are special, heavily com- 
F995 pressed 50-lb. refrigeration salt cubes 
3 decile a> ois iti for unit coolers, brine spray cold dif- 
“ fusers, and spray d 
@ 1 3 to 7-inch lengths, 3/2" length—18,000 links per hour - erty eck systems. 
a increments of '/,/7 4 © tength—18,900 teks por hour *Trademark International Salt Company, Inc. 
@8% rr sy Bg ag 5s” tength—I2,480 links per hour 
@ 55 to 1%” in nat- 5 i ; 
oak eebogs, & ” length—16800: lteke per hoor For Detailed Information Send Coupon Now 
@i.03 INTERNATIONAL Signed: 
063.0 ALL Cc 0 SALT COMPANY, INC. 
me 
es E 4s g A U G & & T 0 0 L 4a Scranton 2, Pennsylvania 
. ; Cc 
ee FAMCO DIVISION 0) Please have a represen- wg 
aw 421 tative call. pe: tae 
Tis) le ° : 
: N. BRADDOCK AVE., PITTSBURGH 21, PENNA sii tiem Ss 
ae ala eo information. City Zone__ State _ 

















Provisioner—August 16, ¥952 








AMERICAN 
SPICE TRADE 
ASSOCIATION 





EXPERTS SAY NATURAL 
SPICES GIVE FULLER 
FLAVOR AND AROMA 


Test panelists of Foster D. Snell, 
Inc., one of America’s leading 
scientific laboratories, say ‘‘foods 
flavored with natural spices have 
higher quality in taste and aroma; 
yield truest spice flavor; have 
greatest stability of flavor.’’ The 
natural way to better food prod- 
ucts is nature’s way. Natural spices 
have been accepted for 2,000 
years as the sure way to fine 
product quality. 











Get the FACTS 


on Min Cioln 


TRANSPORT REFRIGERATION 


Allen has a top-notch frozen food transport story 
backed by performance charts. The dependability and 
economy that you need are built into Allen Cooler 
units. Complete specifications and the answers to your 
transport refrigeration questions will be on the way to 
you immediately upon your request. Get the facts now! 


IMPORTANT FEATURES: Patented Pressure Control Valve 


ends head and back pressure problems. ¢ 
There’s no costly cutting of the trailer wall. ¢ 
electrical system uses only one 6-volt battery. 
coast standard parts availability cuts lay-up time. ¢ 


Easy to mount. 
Simplified 
© Coast to 
Designed 


for simple installation and ease of service. 


LLEN 
COOLER 


© Distributors ia Principal Cities © 


| 
ALLEN COOLER DIVISION 
Production Planning Company |, 
‘ 714 United Artists Building + Detroit 26, Mich. 





(1¢.1. prices) 


Pork sausage, 


hog casings .45 
Pork sausage, 5 


sheep cas...53 






Frankfurters, sheep cas...55 
Frankfurters, skinless ....48 
OMNNS.. 6s ce cas bop ce esd s 41 
Bologna, articial cas. 44 
Smoked liver, hog bungs.. .43 
New Eng. lunch. spec. ...75 
Minced lunch. spec. ch. ..56 
Tongue and blood ..... -48 
AE AAA a . 36 
Polish sausage, fresh 52 


Polish sausage, smoked ... 


SPICES 


Allspice, prime ....... 35 
eee ee 
Chili Powder ......... ne 
Oe EE: =F 
Cloves, Zanzibar ...... 1.52 
Ginger, Jam., unbl. ... 38 
Ginger, African ...... 25 
Mace, fancy, Banda 
Mast Indies ..0...:0¢ ee 
Weat Tadies. ........ se 
Mustard, flour, fancy.. .. 
a, OAR AE AEE “i 
West India Nutmeg... .. 
Paprika, Spanish ..... sa 
Pepper, Cayenne ...... an 
BG, Pets ED ancccessce oe 
Pepper, Packers ...... 2.04 
Pepper, white ........2. 30 
BTM gin aig 5'60.6sisge 2.04 
Black Lampong..... 2.04 


DOMESTIC SAUSAGE 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 


SEEDS AND HERBS 
(l.e.1. prices) 


G 
Whole for San 
@48 Caraway seed ..... 15 2 
@57 Cominos seed ..... 23 0 
@63.7 Mustard seed, fancy 23 
@54% Yellow American .. 20 = 
@48 ae 21 5 
@50 Corlander, Morocco, 
@419% Natural, No.1 .. 13 nN 
@i6% Marjoram, French... 34 45 
@57 Sage, Dalmatian 
@51 NG itr ot acldione oars 65 il 
@38 
a CURING MATERIALS 
Nitrite of soda, in 400-Ib. ba. 
bblis., del., or f.o.b. Chgo...$ 9.3 
Saltpeter, n. ton, f.o.b. N.Y: 
Dbl. refined gran. .........,, 113 
Small crystals ......... . 140i 


Medium crystals 








iW 
5.25 















39 Pure rfd., powdered nitrate of 
41 MORE ae as ecnlsigies seaenen ees 63 
42 Salt, in min. car. of 60,000 lbs. 
. > only, paper sacked, f.0.b. Chgo.: 
41 Granulated ........sc00.. 5: $2 2 
30 Rock, 200 Ib. bags, f.o.b. 5 
warehouse, Chgo. ......, 25.8 16-18 ..-..- 
1.34 Sugar— “ 1820 ets we 
1.24 Raw, 96 basis, f.o.b. N.Y.... 6.40 9-22 .....- 
35 Refined standard cane gran,, > 
30 Rh ees eoceee BME 2425 120-0. 
49 Refined standard beet SOD oases 
40 BERR g E.. Sésivcnas ooo SOR 25/up ..--- 
50 Packers’ curing sugar, 250 lb. 
46 bags, f.o.b. Reserve, La., les , 
2.50 BIG ccvbdisstesce meee aie’ 8.35@8.45 
2.40 Cerelose dextrose, per cwt., 
2.15 L.C.L. ex-warehouse, Chgo... 8. 
2.15 i a reer TM 








PACIFIC COAST WHOLESALE MEAT PRICES 





AIR-O-CH 


@ The ing valve wilh 






nterno! # m leve 





AIR-WAY PUMP & EQUIP. CO., 4501 Ww 






























EK 


valve. Quick acting. Self 
Send for Bulletia 


Thomas St., Chic 
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An ingenious inside lever crrangement ope 
closing. 














Los Angeles San Francisco No. Portlané 
FRESH BEEF (Carcass) Aug. 7 Aug. 12 Aug. 8 
STEER: 
Choice: ; 
CT Se $54.00@56.00 $56.00@57.00 $56.00@58.3) 
600-700 Ibs. ............ 53.00@54.00 54.00@56.00 55.00@580f LARD F 
Good: MOND. 
BOOMOO Ibe... .0000c08- 50.00@53.00 55.00@56.00 55.00@56.3i 0 
600-700 Ibs. 02.00.0008. 48.00@50.00 53.00@55.00 54.00@56.3 om 
Commercial: Sept. 11.40 
350-600 Ibs. .........00. 46.00@49.00 49.00@51.00 50.00@5Lag Kt 11.60 
cow: ae an aot 
Commercial, all wts..... 37.00@38.00 43.00@48.00 37.00@45.00 bsg _" 
Utility, all wts. ........ 35.00@36.00 35.00@ 45.00 34.00@39.08 Jan, 12.40 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Of) § Mar. 12.65 
Choice: ve d a 
200 Ibs. down .......... 54.00@55.00 57.00@58.00 53.00@s6.0g Sales: 5,9: 
Food: Open inter 
200 Ibs. down .......... 52.00@54.00 53.00@57.00 51.00@55.00 = Fg 
FRESH LAMB (Carcass): May one lo 
Prime: TUESD 
AEN aS S.2. sk..ea 53.00@55.00 54.00@55.00 52.00@54.008 . 
WOO INES 2. c.0k soc cee 51.00@53.00 53.00@55.00 Pret by oon 
Choice: ret, a 
ER ke aixsxa nies 53.00@55.00 54.00@55.00 52.00@540§ ju: 21.85 
OUMNES i co cewscke cs 51.00@53.00 52.00@55.00 52.00@5408 jn 
Good, all wts. .......... 50.00@53.00 51.00@55.00 49.00@52.00 Yar 71 
MUTTON (EWE): May... 
Choice, 70 lbs. down.... 17.00@21.00 18.00@22.00 20.00@23.0— Sales: 4,0 
Good, 70 lbs. down...... 17.00@21.00 15.00@18.00 20.00@23.0 ieee 
FRESH PORK CARCASSES (Packer Style) | (Shipper Style) (Shipper Styl its ‘Dec. 94 
Se nee - caeaceuedesew. dansk tenes 35.85@36.75 seeeseseo fm May one lot 
eT era aaa 35.00@37.50 35.00@35.85 36.00@31.518  wepwrs 
FRESH PORK CUTS No. 1: Sept. 11.25 
LOINS: Oet, 11.55 
OT Re a 60.00@62.00 62.00@64.50 64.50@65. 11.50 
10-12 lbs. . .. 60.00@62.00 62.00@64.50 64.50@65.5 12.35 
12-16 Ibs. 60.00@62.00 61.00@63.50 63.50@ 64.2) iar 1370 
PICNICS: May. 
OE dr A ake 39.00@42.00 38.00@46.50 38.00642"8 Sites: 3.3 
PORK CUTS No. 1: (Smoked) (Smoked) (Smokei)—® Open inte 
HAM Skinned: Aug. 12th: 
ee ig Sere ee 57.50@60.00 _.......... coll and May 
PRBS oi ocece wees 56.00@58.00 57.00@64.80 59.00@64.4! if 
BACON, “Dry Cure’’ No. 1: THURS 
22 | a eR rege 48.00@54.00 44.00@51.25 52.00@56.008 Sept, 11.40 
oe ey Ca es ea orate 46.00@53.00 44.00@50.25 51.00@55.008 Oct. 11.60 
DRAB cewsi wines AB.QOQUS00 6 Seeieewns 48.00@54.0 a 11.674 
LARD, Refined: Jan. _— 
1-Ib. cartons <....40.5.% 16.50@17.75 18.50@19.00 15.00@17.08 Mar, 19.79 
50-lb. cartons and cans... 15.00@17.50 17.00@18.00 ceeseeeee ll May 
WEOOR' i en eas Ee, a eae ES 12.0015." Sates: 3.0 
Open inte: 
lth: Sept. 
LEADING PACKERS USE , Dec. 24 
May one lot 
{2 tasked. 











Lard yp 
United 
mounted 

USD/ 
ws 




















Portland 
ug. 8 


0@58.3) 
0@58.3) 


056.30 
0156.31 


@51.3 
0@45.0 
10@ 39.0 
in-Off) 
W@56.0 
W@55.0 


W@54.N 
0G 54.0 


0 @54.(0 
10 @52.00 


00@23.00 
00@ 23.0 


yer Style} 








F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, AUG. 13, 1952 
REGULAR HAMS 






Fresh or F.F.A. Frozen 
..*48.00n *48.00n 
*48.00n *48.00n 
. -*48.00n *48.00n 
*48.00n *48.00n 
BOILING HAMS 
Fresh or F.F.A. Frozen 
16-18 ..-eeeees *46.30n *46.30n 
18-20 .eeeeeees *46.30n —_— 46.30 
oe 31% 4344n 
SKINNED HAMS 
Fresh or F.F.A Frozen 
Da 53%4 @54 53% @54 
12-14 @54.60* Sa 
1416 .60 2.60 
16-18 60 *52.60 
18-20 *50.60 50@50.60* 
9-22 . 46@47 46@47 
924 ...... 40% 40% 
45. . 40 40 
HH ..00.s 3714 31% 
B/up ..+-- 3644 @37 36% @37 
FAT BACKS 
Fresh or Frozen Cured 
3 8n 
9 
10% 
114%@11% 
12 Yy @l 2% 
15% @16 
15%@16 
15% @16 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


PICNICS 
Fresh or F.F.A. Frozen 
SO. a <aswres 31% 31% 
tt Ores 2916 2914 
SIG cs. dabeas 2744n 274en 
Ef eras 274on 274en 
EPAER Siena wack 274n 2744n 
S/ED  .ccccccate 27n 
BELLIES 
Green or Frozen Cured 
Geert 35 @35% 36% @37 
a Me Son oe 35 @35% 36144,@37 


rh ee Pe 35 


@35% 36% @37 
36 





1012 weeeewes 34% @35 % 
34 3514 
341% 
8144n 
314% @31%n 
28n 
28n 
unquoted 
GR. AMN. . 8. 
BELLIES BELLIES 
Clear 
DGeME fa ciavin vied 23n 24n 
20-25 wn cccees 22 23 
pO RE Re 21% 22% 
SE > we cneeee 19% 21 
oe EES ET 8 7 
40-50 ........ 18n 
_—— price, CPR 74, f.o.b. Chi- 
cag 
OTHER D. 8S. MEATS 
Fresh or Frozen Cured 
Bee BE | oc eae UR 
eee ene 
Square jowls..15 15n 
Jowl butts ...13@13% 13@13% 
Be Fe SO oc ees 13 





LARD FUTURES PRICES 


MONDAY, AUG. 11, 1952 

Open High Low Close 
Sept. 11.40 11.42% 11.25 11.25b 
Oct. 11.60 11.60 11.40 11.42%%b 
Nov. 11.72% 11.72% 11.47% 11.50 
Dee, 12. rt 12.42% 12.22% 12.25b 
Jan. 12. 0 12.45 12.27% 12 aaeee 
Mar, 12.65 ‘e 
May i. $a 


Sales: "5,920,000 Ibs. 

Open interest, at close Friday, Aug. 
$th: _" 1,387, Oct. 1,046, Nov. 
556, Dec. 234, Jan. 34, Mar. 20, and 
May one lot. 


TUESDAY, AUG. 12, 1952 


Sept. 11.32% 11.50 11.30 11.30b 
Oct, 11.50 11.67% 11.50 11.50a 
Noy, 11.55 11.6744 11.55 11.55a 
De, 12.45 12.45 12.30 12.30a 
Jan, bexe oat 12.35a 
Mar, 12.70a 
May 12.85n 


Sales: 4, 080,000 Ibs. 

Open interest, at close Mon., 
llth: Sept. 1,879, Oct. 1,058, Nov. 
578, Dee, 248, Jan. 37, Mar. 21, and 
May one lot. 


WEDNESDAY, AUG. 


Aug. 


13, 1952 





50@65.2 
50@65.2 
50@ 64.2) 
00@42.0i 
(Smoked 








Sept. 11.25 11.40 11.22% 11.35 
Oct. 11.55 11.57% 11.4214 11.50b 
Nov. 11.50 11.57% 11.45 11.55b 
Dee. 12.35 12.3714 12.30 12.35a 
ae 12.30b 
Mar. 12:70 12.70 12.65 12.658 
May = 12.85a 


Sales: 3,340,000 Ibs. 

Open interest, at close Tuesday, 
Aug. 12th: Sept. 1,374, Oct. 1,061, 
Nov, 584, Dec, 247, Jan. 37, Mar. 
21 and May one lot. 


















THURSDAY, AUG. 14, 1952 


Sept. 11.40 
Oet. 11.60 11.60 


> 
_ 
= 
> 
So 


Nov. 11.67% 11.67% 11.52% 

Dee. 12.42% 12.50 12.85 12.50 
Jan, Skea pet Oe 
mem... | 323; 12/70 
May 1ee- «| 33.888 


Sales: 3, 000, 000 Ibs, 


Open interest at close Thurs., Aug. 
Mth: Sept. 1,377, Oct. 1,071, Nov. 
588, + ae. Jan. 37, Mar. 22, and 


May one li 
Te-aatea. b—bid. 













lard production in the 
United States in June 
‘Mounted to 185,000,000 Ibs., 


a SDA has reported. May 
was 195,000,000 Ibs. 
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CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter 
of livestock in California 
during July, was reported to 
THE NATIONAL PROVISIONER 
as follows: 


No. 
Ct ER er ty ee ee ry 27 ,336 
SENN aco civalnw sdpeneceeen tons 14,563 
REE CoG oe sue ceKhe sh peeoee ude 23,399 
ROU 0 kava sce ccvanccvendmenes 24,912 


Meat and lard production 
for July: 





Lbs. 
PINE i oa nines etc 4,066,065 
Pork and beef 7,095,200 
Lard and substitutes ...... 425,549 
TURE aii e356 cae abe eee 11,586,814 


As of July 31, 
meat inspectors. 


California had 110 
Plants under state 








inspection totaled 303, and plants 
under state approved municipal in- 
spection totaled 87. 
PACKERS’ WHOLESALE 
LARD PRICES 

Refined lard, tierces, f.0.b. 

Pa RRS ph A ia $13.75 
Refined lard, 50-lb. 

f.o.b. Chicago cas estates d 13.75 
Kettle rend., tierces, f.0.b 

i RT OR Re" - 14.25 
Leaf, kettle rend., tierces 

£:0:0:- CRICHEO 5 255.0 oceauee 15.25 
RMR AIMMOM: 2c csi van caeaeeae ah 18.25 
Neutral tierces, f.0.b. Chicago. = 25 
Standard Shortening *N. & S... 18.50 
Hydrogenated Shortening 

Wi ee Or cbativvs stenececigaes 21.25 
*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 





Tierces Loose Leaf 
Aug. 9.11.37%n 9.25n 10.25n 
Aug. 11.11.25n 8.87%a 9.87%4n 
Aug. 12.11.25n 8.874%4a 9. — 
Aug. 13.11.37%n 9.00n 1 
Aug. 14.11.37%n 9.00 10:00. 
n—nominal, b—bid. a—asked. 


Reduce B.0O.D. 
Recover Waste Grease 


Make your waste disposal 
problem an asset with 


BULKLEY-DUNTON 


colloidair 


SEPARATORS 


COLLOIDAIR TRICKLING FILTERS 
AND COMPLETE WASTE WATER 
TREATMENT SYSTEMS 


Averages of 
recent certified 
tests show operating 
COLLOIDAIR SEPARATOR 
installations removing 
90.1% grease 
70.8% B. O. D. 


from packing plant waste waters. — 


Ask Bulkley-Dunton about installation of 
your own complete waste treatment plant to 


Meet city and state pollution requirements 
Return saleable grease 

Eliminate or reduce sewer charges 

Enable reuse of water in selected circuits 
Replace sewer charges with profits 


a2eaas 


Write today for complete details or 
consult with our nearest field engineer. 


BULKLEY, DUNTON 


PROCESSES, INC. 
295 Madison Avenue, New York 17, N. Y. 





Exclusive Agents in the United States: 


THE GIRDLER CORPORATION 
VOTATOR DIVISION 
Louisville 1, Kentucky 








































































































NEW YORK 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (Le.1. prices) 
(Ceiling base pricés) Westen 
Aug. 13,1952 Hams, sknd., 14/down. . .56.00@ij\hE wz 
Per lb. Bellies, sq. cut, seedless, . 
City oe FEL SR pasta’ eee te 
: - Pienics, 4/8 tbe. ........ 39.00 
Prime, 800 Ibs./down....54.50@56.00 eee ae . ous 
Choice, 800 Ibs./down....53.50@55.00 Pork loins, 12/down..-“61.00@y 
Good 49.00@53.00 Boston butts, 4/8 Ibs... .. 46. 00@ 50 (i 
Stecr commercial cee. "48.00@ 49.00 Spareribs, 3/down ......48, O0@5) 
Cow, commercial ........37.00@39.00 ae — pe gye OO ‘ ae | 
COW, BURY civic ccddsace 35.00@37.00 bi x iain ) 
City 
BEEF CUTSt+t Hams, sknd., 14/down. . .57.00@59, 
SB Pork loins, 12/down..... 61.0@63 
Prime: Bee Boston butts, 4/8 Ibs... -46-00gse6 
¥ TT Oe. 65.0@68.0 Spareribs, 3/down ...... 48. 00@50 i 
: : MOUOGORINOE -occcrtscccss 47.0@48.0 ns 
SAR Pr ere eer 63.0@65.25 
s of Trimmed full join ..... 90.0@92.5* VEAL—SKIN OFF 
Vil ee RS eee aia 14.0 22.0 (1.¢.1. prices) 
a } Skort loin, trimmed... .110.0@115.0 
: Sirloin, butt bone in ...74.80°16.0 pee Bae 1" 
@ FLYS S ; Cross cut chuck ........ 47.0@50.0 eee aceon, Cae 
oO 4 Regular chuck ......... 52.0@54 Gucd< carckes ROMMomi 
* mosqQuit } Foreshank .....02002001: 30.0@82.0 Good» carcage: 801 46.0003» 
SANDFLIES ; — fed een ee el popes 4 Commercial carcass .....39 gas 
e 5 eR settee ees 65. 0. a 
f s BO  wiesers cusses 17.0@19.0 
} “~" a RS eee 60.0@61.0 DRESSED HOGS 
& GNATS i MPRRMIE sorts sito sone esi 48.2 (el 
em ms -c.l, prices) 
; HN NO ec ctnw een 12.0@55.0 
\ Hogs, gd. & ch., hd. on, If. fat in 
a eae 100 to 136 Ibs. ......$36.00@38.H 
Now mi Rieko scientific bailing and odorless ee " 137 to 153 Ibs. ...... 36.00@38 
t | fl Di- FL eae 6°.9@66.00 154 to 171 Ibs. ...... 36.00@38q 
way to control flying insects. Y is successfully Forequarter 1220.01.) 46.00 47.0 172 te 188 he popes 
O_o ere 53.6 @65.25 Pe ae oe bee 
used in progressive meat ‘igre and provision Trimmed full loin 4 BUTCHERS’ FAT 
houses everywhere — quickly and scientifically. SN ad st inss enters i, 074 22.0 
Short loin, trimmed. .102.50@105.0 (1.¢.1. prices) 
Made in lifetime cast gray metal ee handsome Sirloin, butt bone in. -71.0@73.0 t 
Cross cut chuck ....... 47.0@50.0 Shop fat 
enough for any installation. Regular chuck .........! 52.0@54.0 Breast fat ...............4, 
On i a 30.0@32.0 Inedible suet 
a) SS ee res 42.0@45.0 Edible suet ............ 
ALLIED BLOCK CHEMICALS CO. [IIB nen aoa eo 
SE SMUREGIS 5.56 pasando 17. ‘0@ 19. 0 a 
Fifth and Bingham Streets Pittsburgh 3, Pa. EE aneaeaetebaen 59.0@60.0 LIVESTOCK PRICES AT 
AFM CHUCK 20. ccc cccck 50.0@52.0 
tAug. ‘2 prices. SIOUX CITY 
. . Prices paid for livestock a 
FANCY MEATS Sioux City on Wednesday, 
(Le.1. prices) Aug. 13, were reported a 
Veal breads, under 6 oz....... 102.50 
Gris EOE Ao cass coe ces ss 102.50 follows: 
ES UE we kicce aah 6 one neem 102.50 
Beef kidneys ia beeatensy cee es CATTLE: 
Beef livers, selected .......... ° Steers, ch. & pr $31.00@32.15 
Beef livers, selected, kosher... 82.8* Pieper dapat. ae a. o 3 
MANUFACTURING CO. Oxtails, over % Ib............ ae 0S. ee See 
: Heifers, gd., ch. & pr.. 33.00 only 
vw RHINELANDER, WISCONSIN betas owe ik ccs. 
LAMBS Cows, can., cut ...... Bp 
Bulls, good cer neewealde 24. 5 
PREFERRED PACKAGING SERVICE Cet Bulls, util. & com..... 20,00@25) 
City Bulls, can., cut. ..... None ree. 
Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal Prime lambs, 50/down.. -63.40@65.00 ints 
. . P ‘ ° «| Choice lambs, 50/down.. .63.40@65. S: 
Sylvania Cellophane e@ Foil ¢ Special Papers @ Printed in Sheets and Rolls ‘| Good, all wts. .......... 58.00@61.40 Good, ch., 190/240... $21. mr 
Ohiainn Ga., ‘ch., '250/280 





Jood & ch., 270/300.. re os 


creators desiqners Choice, ail wee, 222.222 eocooged.0n 80%, 400/down ..... 1650gm 


Choice, ¢ 









. e Good, Gh WOES, cnccedccas 55.00@60.00 . - 
multicolor printers wrap cs 
~ For permissible additions to ceiling Ch. to pr. $29.00@30.0 
° is base prices, see CPR 24. Gd. to ch. ........... 28.00@2# 















NATURAL SPICE SEASONINGS 












MACCO 


SMOKED COUNTRY 
For Your Smoked Pork Rings 


MACTEX 


NO. 66 
The Perfect Stabilizer 



















MACCO 


COUNTRY STYLE PORK 
True Old Southern Flavor 


MACCO 


GERMAN STYLE WIENER 
For a Better Flavor 






























THE McCLANCY COMPANY 


Serving the Meat Packing Industry Since 1938 







1038 COLLEGE STREET BEAUMONT, TEXAS 
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Mopern TIME ano COST Savers 





WITH A fame : 
STANDARD INCLINEBELT 


Move boxes, cases, cartons, sacks or bundles from base- 
ment to first floor, or any floor to floor — continuously 
with the Standard Inclinebelt. Compact — simple to 
install — minimum maintenance and attention. Lifts or 
138. lowers 10 to 20 lbs. of live load per ft.; floor elevations 
eae of 8 ft. to 14 ft. 6 inches inclusive; two belt widths to 
0G38.4 handle commodities 151/, inches to 251/ inches wide. 
Electric motor operated. Write for INCLINE- 

| oft BELT Bulletin — address Dept. NP-8-2. 

tw 


STANDARD CONVEYOR COMPANY 
General Offices: North St. Paul 9, Minn. 
Sales and Service in Principal Cities 


oo! VA, 


Po) SY 


130.0 
@28.50 


Nithiile of ‘Yoda 
1s OS.FP 


SOLVAY PROCESS DIVISION 


61 BROADWAY, NEW YORK 6,N_ Y 
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PUTS THE INDIAN SIGN ON HIGH COSTS 


IN REFRIGERATION | 


CONDENSERS 
Shell and Tube 
Removable 
tube type 


It's the final results that count! Your 
products, to preserve their best qualities, MUST be 
controlled constantly at the precise temperature 
and humidity. Constant control is also vital in stor- 
age cooling and freezing. This means you MUST 
have the best reliable refrigeration equipment; the 
kind that will do the job without high original cost, 
expensive maintenance or mechanical failure. IT 


MUST BE RIGHT! 


Get the benefits of Howe's 40 years of practical, 
field-proved refrigeration knowledge, and their 
ruggedly built, trouble-free equipment. You save 
money, space, labor, time — with Howe individually 
engineered installations, regardless of size. Write 
for free booklet, or without obligation consult Howe 
engineers on your refrigeration problems! 


A few territories still open . . . write for details about the 
HOWE profit-plan for new distributors. 


STANDARD AMMONIA 
COMPRESSORS TO 150 T 


UNIT COOLERS 


FREON-METHYL 
FIN COILS CONDENSING UNITS 


Ea @ WW EE: ICE MACHINE CO. 
2823 MONTROSE AVE. - CHICAGO 18, ILL. 


CABLE ADDRESS e HIMCO, CHICAGO 
Distributors in Principal Cities 












































Texas, ¢ 
at regu 


Corn 
and late 
that fig 

vious sales of the same commodity. nut oil 
TALLOWS AND GREASES TALLOWS: Wednesday’s quotations: VEGETABLE OILS change 
Wednesday, August 13, 1952 Fancy tallow, q color, 6@6%e; bleach- Wednesday, August 13, 1952 offered 
able fancy tallow, 5% @6c; prime tal- at 9c W 
The scattered walkouts in the pack- low, 54%@5%c; special tallow, 4%@ Activity was meager in the vegetable Tradi 
ing industry, together with reduced 5c; No. 1 tallow, 4%4c, and No. 2 tal- oil market this week and fluctuating § midwee 
live animal runs, have caused producers low, 3c. : prices were a domineering factor. to sligl 
of tallows and greases to maintain a GREASES: Wednesday’s quotations: The market lacked any prominent — a limit 
firm hold on material. However, price- Choice white grease, 5%@5%c; A- feature the beginning of the week ang — August 
wise for a while back, very little change white grease, 5%4c; B-white grease, prices were mixed. August and Septem. — at 11% 
was noticeable. Movement of product 4%@4%c; yellow grease, 3%@4c; ber shipments of soybean oil cashed — traded | 
was light, both in the midwest and house grease, 3%c, and brown grease, _ early at 11%c and later, at 11%c. The — a small 
eastern territories. Last weekend afew 2%c@38c. government’s crop report had a per shi 
tanks of choice white grease changed —————— strengthening effect on the soybean best bi 
hands at 6%4c, delivered East. A few BY-PRODUCTS MARKETS oil market later and August shipment Cotte 
a ; p | + 
tanks of yellow grease sold at 3%c, ieeiihihins. “Wradhansiany tide. ai was bid at il AC. September shipment the pre 
c.a.f. Chicago. A tank of special tallow Blood also traded in a limited way at an equal this ms 
traded at steady price of 4%c, c.a.f. ae alae price. Offerings of October shipment Valley 
Chicago. i were priced at 1lc, without action. “quoted 
Notwithstanding some weakness in a. per unit of ammonia ma se The cottonseed oil market was a dul] Southe 
iiet-anuraows. 410080 tard Sec wnder = ee ‘ ffair and although actual sal ment ° 
last Friday) ace and grease offerings Digester Feed Tankage Materials poe Dn poeeseicattven couftrrall late in 
continued to be tight. It was reported Wy rendered, unground, toot ozs Was lacking. The market in the Valley [| moved 
early in the week that. a large con- MARRIAGE: Soot i asa aie tisinelttihaees Coed ees *9.25 and Southeast was pegged at 18¢ and nut oil 
sumer was purchasing assorted ma- [uid stick tank cars................ 3.15 in Texas at 12%c, all nominal basis, 16c an 
terials at steady levels, but without Packinghouse Feeds According to reports, the drought COR 
confirmation. Some scattered sales, to- arto, has weakened corn production and the — last m 
talling a small round lot of prime tal- 50%, meat and bone scraps, bagged 110.00@115.00 1952 crop has been placed at 3,135, SOY 
low, sold at 6c, c.a.f. East. Few tanks 50% meat and bone scraps, bulk.. 107.50@ 17-00 689,000 bu. This was a decline of 230, — chang 
of No. 2 tallow sold at 4%c, delivered 60% digester tankage, ae: 105.00@112.50 000,000 bu. from the Agriculture De- §  fractic 
East. Eastern interests bid 6%c, de-  §O7% figester tankage, bagged -.-- 110.00@11)-0on_ Partment’s July 1 forecast. Prices for PEA 
livered that destination, for original 70% standard steamed bone meal, iin oil did not appear to be affected at ste 
fancy tallow, with offerings held at 7c. gig eo aaa RAR — by this report and August forward coc 


However, a couple tanks of same sold 
at 6%c, c.a.f. East, presumably a com- 
promise sale. 

Additional tanks of choice white 
grease sold at 6%c, delivered East. 


Fertilizer Materials 
High grade tankage, ground, per unit 


ammonia . 
Hoof meal, per unit ammonia.......... 


Dry Rendered Tankage 


shipment sold steady at 13%4c. The 
peanut oil market was relatively un- 
changed from the previous week and 
was quoted nominally at 16c. Offerings 
for spot coconut oil were priced at 


Per unit 
Three tanks of yellow grease sold at = 944c and October through December at 
3%c, c.af. Chicago. High teat 222i eesgene 960 
At midweek trade reports were rath- : Prices were of a mixed nature again 
er conflicting, some sources indicating Gelatine and Glue Stocks on Tuesday and trading was light. 
a tinge of easiness in certain selections, ‘ ' ca aged August and September shipments of 
and others talking steady to strong {ite trimmings (green. salied) ....._*30.00@82.00 Soybean oil sold at 11%c early. Buy- 


prices. Special tallow sold at 5%c, 


Cattle _ skulls and knuckles, 


ing interest waned later which caused 


choice white grease at 6%c and 6%c, ely kin scraps and trimmings, per 1b ? mee price drops and sales were consum- 
prime tallow at 6%4c, and yellow grease mated at 11%c. October new crop ma- 
at 4%c, all delivered East, few tanks Animal Hair terial was offered at 11c but no sales 
ofeach involved. Winter col dled net ton. -.---1-°0000@95.000 were reported. 

Two tanks of choice white grease sold Cattle switches, per piece.......... 6 @7 Cottonseed oil sold in the Valley at 
locally “at SMe, fob. Chicage, ‘The Sees woes. sey. B.-----:.- ee 18c and the market in the Southeast 


prime tallow sale was fractionally high- 
er than prices reported on last pre- 


n—nominal. a—asked. 
*Quoted delivered basis. 


was pegged at 13c, nominal basis. Al- 
though not much stock was offered in 








For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 
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DMAN 


HAMMER 


STEDMAN FOUNDRY & MACHINE COMPANY. INC. 


Subsidiary of United Engine and Foundry 


Office & Works: ‘AURORA. 






Stedman equipment has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
—— Units. Capacities 1 to 20 tons per hour. 
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General INDIANA 
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Texas, a few sales were heard at 12%c 
at regular points. 
Corn oil was offered early at 134c 














tuated. Few sales were made at 9c. 
COTTONSEED OIL: Volume of trad- 
ing light at unchanged prices to %e 











Linseed Meal Ceilings 
OPS issued on August 6 dollars 























































and later trades were accomplished at higher. ini Pet aia: The 30 85 — 
that figure for August shipment. Pea- Cottonseed oil prices in New York (GCPR SR’ 95. — 1), effe ae et 
nut oil continued to move at an un- were quoted as follows: mediately Toes — 
changed price of 16c. Coconut oil was MONDAY, AUG. 11, 1952 The ceiling for linseed meal, stand- 
offered at 944c early, but later sales Prev. . : : 
ge were made for prompt shipment. Open High Low Close Close ard protein content of 32 per cent, was 
at 9c oh eais-idiid in coulis’ et May ieee 15.62b : wees 15.53 15.67 fixed at $78 per ton, f.o.b. Minneapolis. 
| roe 5.65b |. .-s. 15.60b 15.7 : : 
able Tra ig d prices ruled about steady Sept be sniais 15.35b 15.35 15.25 1526 15.41 Methods are provided for computing 
ting midweek and p z : a 15.40 15.40 15.32 15.33 15.44 ceiling prices for products with a low- 
to slightly lower. Early in the session Dee. ...... 15.45b 15.47 15.39 15.40 15.50 : 
“the - ok seine. oh Bie TA cae 15.450 .... .... 15.371 15.49 €Y protein guarantee, 
nent a limited amount of soyt MAG, oles 15.63 15.63 15.50 15.51 15.65 OPS said the new ceilings are from 
August and September shipments sold Sept., ’53.. 15.65n .... 0... -15.60n 15.74 ; s 
pe + 'i1%e. Later, these two shipments Sales: 18h) lots, $6 to $8 a ton higher than present ceil- 
em- a BC. , pa j : 
re traded slightly firmer at 11%c, again in TUESDAY, AUG. 12, 1952 at Bes last ne when Bs PS Ben 
| mall way. October through Decem- May ...... 15.67) 15.62 15.45 15.47 15,53» OF1Zed processors to raise their 
ee nn shipments were offered at 11c, but July Sata 15.60b 15.71 15.60 15.48b 15.60b ceilings by $5.50 per ton. 
a , ; he + ee8ee 9.¢ 0. me es - 
bean B best bids were at 10%c. Dee. 210111582 1sge S34 POSE ES MEN 
ment Cottonseed oil was unchanged from Jan. oe 15.52n ite. Es VEGETABLE OILS 
. ree 5.64b 15.68 5.45 
ment | the previous day’s levels early, but later = goy is3’"45.con . Wednesday, Aug. 13, 1952 
qual this material moved in Texas at 12%. Sales: 477 lots. Crude cottonseed oil, carlots, f.o.b. mills 
ment | Valley stock was offered at 13¢ and WEDNESDAY, AUG. 13, 1952 Wallgnes . oo ios evn tee cee 13a 
n. ‘quoted at that price nominally in the way ...... 15.400 15.52 15.42 15.47 15.47 Poop sete eee e een tee eee eeccenee ae 
7 i CO eo 5.45 15.5 15.45 15.50 15.48 ED AES 6:6'4.0 abide tke weak aaa ed ch eae 
. dull Southeast. Corn oil for ale ship- som nae 1340 15:23 15:30 1525b Corn oil in tanks, f.o.b. mills .......... 13%pd 
were | ment was offered at 13%; however, oct 5.25b 15.43 15.25 15.34 15.29 Peanut oil, f.0.b. Southern mills ....... 16n 
ation — late in the session, a couple of tanks Dec ae i i ae ee, «6h a Decatur ......seeeeee sees 11%4pd 
alley | moved at 13%c. Peanut oil and coco- — sepi., . 15. 1) 15.49n 15.48n ‘Cae Coast .. +... 9n 
and — nut oil were unchanged and quoted at a ae Midwest and West Coast ........... 1@ 1%n 
‘ j i WRN, acid Hao ck va btn des eddiade meses an 1@ 1%n 
Dasis. 16c and 9c, nominal basis. ; 
ught CORN OIL: Registered %c gain over EASTERN BY-PRODUCT MARKET ges me i 
1 the ae midweek’s levels. New York, Aug. 13, 1952 a—asked. n—nominal. pd—paid. 
,135,- SOYBEAN OIL: Relatively un- Dried blood was quoted Wednesday 
930). changed from the previous week to at $7.00 to $7.50 per unit of ammonia. OLEOMARGARINE 
 De- fractionally lower. Low test wet rendered tankage was Wednesday, Aug. 13, 1952 
s for PEANUT OIL: Limited movement quoted at $8.25 per unit of ammonia. White domestic vegetable ...............2+4.5 27 
ected at steady prices. Dry rendered tankage was listed at eae eee bella PRR INSLE SB hs = 
‘ward COCONUT OIL: Offering prices fluc- $1.90 per protein unit. Water churned pastry soo: Sst drole cata ae eaadate 24 
The 
y un- 
; and 
rings 
ad at 
er at 
again 
light. 
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Buy- 
aused 
nsum- 
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sales 
ley at sas 
hesttl i Eo ____—_ <<< 7 Oerxccrne pew? § manger 
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red in 
ACK your lard, shortening or meat product in a 
colorful Heekin Lithographed Can. Heekin long- 
life colors give real sales punch to your package. 
8 P ) packag 
OUR packaging problem becomes ours, when you do business with: Heekin. Heekin 
Lithographed Cans are outstanding—they give added values to your product. Heekin 
food experts and production engineers—backed by Heekin’s more than 50 years of personal 
service in food packaging—are ready to serve you. None too large—none too small—plan 
now for the future of your product. 
CINCINNATI, OHIO + CHESTNUT HILL, TENNESSEE 


THE HEEKIN CAN COMPANY 


nal Provisioner—August 16, 1952 


NORWOOD, OHIO - 


SL ee AS 









Strike issue influenced big packer mar- 
ket, activity completely lacking—Small 
packer market stronger early with sales 
at firmer levels—Calf and kipskins con- 
tinue dull—Limited movement of sheep- 
skins at steady prices to slightly higher. 


CHICAGO 

PACKER HIDES: The impending 
strike by packinghouse workers and 
buyers exercising constraint were large- 
ly responsible for an inactive spot hide 
market Monday. There was some tan- 
ner interest at steady prices, but gen- 
eral inquiry was far from expansive. 
The entire trade was stymied by the 
watch-and-wait attitude which pre- 
vailed. Packers were presumably well 
sold up and were not eager to release 
available offerings until the strike is- 
sue has been decided. 

New developments were not forth- 
coming in the market Tuesday or at 
midweek and action was practically nil. 
Packers were reluctant to release of- 
ferings as they were not in a position 
to promise specific delivery due to the 
strike situation. Most sources consid- 
ered the market in a steady position, 
however, and did not anticipate any 
particular decline. 

A consensus of reports indicated shoe 
production has advanced considerably 


in comparison with a year ago and was 

14 per cent ahead in July. However, a 

slack period is expected soon. 
SMALL PACKER AND COUNTRY 


HIDES: Small packers reportedly 
moved 50 lb. average at 14%c and 15c¢ 
last week, but volume of trading was 
only fair. Country hides also traded and 
42 lb. average brought 11@11'%c and 50 
to 52 lb. average sold at 10@10%%c, 
f.o.b. shipping point. Small packer 
hides firmed up this week and early 
sales at 15@15%c for 50 lb. average 
were reported. There was also scattered 
movement of 60 lb. average at 14@15c. 
At midweek, most small packers pulled 
out of the market entirely and activity 
was at a stand-still. 

CALFSKINS AND KIPSKINS: 
Nothing of interest developed in either 
market and actual sales could not be 
determined. 

SHEEPSKINS: The only movement 
reported throughout the week was 
a truck of No. 1 shearlings at 2.70. The 
No. 2 shearlingss were offered in one di- 
rection at 1.75, but no action material- 
ized. The No. 3 shearlings were quoted 
at 1.10, however, there were very few 
around to attract interest. Dry wool 
pelts were quoted at 30c, nominally, 
and clear spring pickled skins reported- 
ly sold at 12.00, quantity unconfirmed. 









fers 


life, 


in the 
knives. 


SPECO 
makes o 





FREE: 


Write fer SPECO's “GRINDING POINTERS.” 


THE SPECIALTY MANUFACTURERS 
3946 Willow Street, Schiller Park, 


46 


You'll never get a better buy than SPECO of- 


plates and knives. 
SPECO products, precision ground for long 


labor, money with SPECO. 
placement requirements NOW ! 


Pictured (left) with SPECO's famed 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble . 

Pictured below is SPECO's C-D Cutmore—top quality knife 
low-priced field. 


There are six SPECO knife styles... 
late 
grinder. All SPECO products are guaranteed. 

SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 


you In its performance-proved grinder 
Only choice metals go into 


trouble-free performance. SAVE time, 
Order your re- 


"Old Timer" is the 


. «to clean. . . self-sharpening. 


Outwears, out-performs costlier 


a wide variety of 
styles—in a complete range of sizes for all 
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CHICAGO HIDE QUOTATION; 


PACKER HIDES 












Week ended = Previous Co 
Aug. 13 Week “ime 
Nat. strs. ...164,@18n 164%,@18 30 @x . 
Hvy. Texas 7 Brazil 
Ere tye eh 13n 13 yi 
Hvy. butt, New 
brand'd strs. 13n 13 or | 
Hvy. Col. strs. 12%n 12% 264, — 
Ex. light Tex. 4 applica 
SONGS a. o20Gs 1844n 18%n 34 has be 
sig 7 -_. = : 30n tive Ju 
y. nat. cows Sn 8 ‘ahi 
é 31 
Lt. nat. cows 174n 17% 31 ou wishing 
Nat. bulls ... 10n 10 An mal or! 
Brand’d bulls. 9n 9 re sanitar 
Calfskins, Nor. i 3 of ins} 
lO.) 45n on Re H l 
10/down ../37 @3714n 32%n in officia 
Kips, Nor. 9 proval 
nat, 15/25... 35n 635) @40n i 
Kips, Nor. " igeee 
branded ... 27%n 2T74on STly Unde 
SMALL PACKER SKINS animal 
STEERS AND Cows: drawn 
GO Ibs. and over.14 @15n 13% @14n ous in 
BO iba). a 15 @16n 14%@15n sanita1 
SMALL PACKER SKINS origin 
Calfskins, under For sk 
EON oe ew eines 32n 32n 30@ 5 
~s - se aes 7 a nv 
Kips, 15/30 ........31@32n 27@30n 30@ 3 mal 
Slunks, regular ....  1.80n 1.80n 1.50@2.0 — 
Slunks, hairless ..., 60n 60n  — 60@ 7H tion, 1 
SHEEPSKINS Minist 
Pkr. shearlings, Ing 
No. 1 .....2.50@2.65n 2.50@2.65 a0 E certific 
Dry Pelts.. 30 30 a 
e H@ 4 
Horsehides, or It 
untrmd, 7.50n 7.50n 10.00@11. have 
*Ceiling price. tation 
togeth 
NEW YORK Use 
HIDE FUTURES US. e 
MONDAY, AUG. 11, 1952 pS anes 
Open High Low Close 
i ae 15.50b 16.15 16.00 } 
Jan., 54. 15.40b °° .... a 15-600, . 
ADE: «0.62. 15.40b 16.00 16.00 15.95b-1600 Bg 
July 15.30b .+2. 15,82. D 
Oct. ..... 16.31b 17.00 16.75 16.90b. 9m 
Oct., °58.15.20b  .... a, 15.68b- 8 
Sales: 47 lots. 
TUESDAY, AUG. 12, 1952 im 
I * ox a 
a 15.95b 16.50 16.25 16.20b- 35a 
Jan., ‘54. 15.50b Baer ae 5.6 
Apr - 15.79b adios ee 16,00b- 2a NO T 
July - 15.69b Bass pines 15.85b-16.10a 
et. . -:-+ 16.85b 17.60 17.00 17.30 Th 
Oct., 13. 15.50b Ree cet 15.68b- 9a 
Sales: 123 lots. 
WEDNESDAY, AUG. 13, 1952 
. Meeree 16.46 16.46 15.95 16.05 
Jan., °54. 15.70b eas 15.50n 
ES 5 se 16.27b 15.85b- 9a 
July 16.06b pce Parris 15.70b- 8 
ee 17.50 17.50 17.05 17.08 
Oct., "53. 15.80b cee teen 15.55b- Ta 
Sales: 43 lots. 
THURSDAY, AUG. 14, 1952 
Jan. - 16,00b 16.15 15.80 15.85b- 95a 
Jan., ‘53. 15.30b pskia Sashes 15.30n 
Apr. . 15.80b 15.75 15.75 15.65b- Sia 
July . 15.60b ae er 15.50b- Tia 
Det: oot 17.00b 17.20 16.75 16.92 - 80 
Oct., °53. 15.40b aes Ristats 15.35b- 6a 
Sales: 71 lots. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended August 9, 1952, were 4,985, 
000 Ibs.; previous week, 2,495,000 lbs.; 
same week 1951, 5,353,000 lIbs.; 1982 
to date, 139,200,000 Ibs.; same period 
1951, 165,472,000 Ibs. 













Shipments for the week ended A § For , 
gust 9, 1952 totaled 4,560,000 Ibs.; pre Bi 
vious week, 2,077,000 Ibs.; correspond 
ing week, 1951, 2,446,000 Ibs.; this year 
to date, 125,470,000 Ibs.; corresponding B  Repre 





period a year ago, 131,552,000 lbs. 
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‘or. Week 
1951 
SF Brazil Puts More Teeth In 
“ New Food Importation Law 
7 Brazil’s new food inspection law, 
264, applicable to products of animal origin, 
3m has been published and became effec- 
af tive July 9. Under this law, countries 
314 § wishing to export food products of ani- 
@314 & mal origin to Brazil must submit their 
- sanitary regulations, including samples 
4 of inspection stamps and models of 
iin BF official sanitary certificates for ap- 
proval by the Brazilian Ministry of 
4 § Agriculture. 
ei Under the new law, shipments of 
“§ animal origin products can be with- 
drawn from customs only after a rigor- 
ous inspection if accompanied by a 
sanitary certificate from country of 
origin and Brazilian consular invoice. 
For shipments already in transit, re- 
30@ 3) —& moval of goods from customs can be 
30@ % B accomplished by a request for inspec- 
‘ann tion, from the local importer to the 
@ 7 > ’ 
f Ministry of Agriculture and after sign- 
ing a guarantee to furnish a sanitary 
a3 @ certificate within a reasonable time. 
H@ 4 It therefore appears necessary to 
ooauw — have a sanitary certificate for presen- 
tation to the Brazilian consular officer, 
together with other documents before 
any further shipments are made, the 
tES U.S. embassy said. Unlike the previous 
Close 
®- .. best sellers! 
95b-16.06 B66 a 
=? “DANISH CROWN 
S8b- hi 
eee 3 and A.S.K. brands 
e 
pe imported cooked hams 
oor. a» f NO TRIM - NO BONE - NO WASTE 
30. re These 9 to 11 pounders have that 
re distinctive Danish flavor 
your patrons will 
6 remember! 
50n 
‘85b- 9 
70b- 82 
08 
55b- a 
S5b- 9a 
300 
65b- Sia RS 
35b- 6a as 
THE HAMS that increase 
1ENT per-pound-serving 
for the 
e 4,985; profits! 
100 Ibs.; 
s.; 1982 
» period ALSO 2 LB. HOLLAND HAMS 
famous GREEN TREE Label 
led Aw For full information, write 
ws et BALTIC TRADING COMPANY, Ltd. 





165 Chambers Street, New York 7 
Digby 9-4309 







Write for full information. 








Representatives wanted for territories now open. | 
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THURSDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$23.00; average, $20.40. Provision 


prices were quoted as follows: Under 
12 pork loins, 5934@60.40*; 10/14 
green skinned hams, 53% @54.60*; Bos- 
ton butts, 411%4@42; 16/down pork 
shoulders, 37 nominal; 3/down spare- 
ribs, 45 nominal; 8/12 fat backs, 9@ 
10%; regular pork trimmings, 22; 18/20 
DS bellies, 24 nominal; 4/6 green pic- 
nics, 3114; 8/up green picnics, 27 asked. 

*Ceiling price. 

PS. loose lard was quoted at $9.00 
and P.S. lard in tierces at 11.37% 
nominal. 


Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: Sept. 
15.51; Oct. 15.58; Dec. 15.60-63; Jan. 
15.63n; Mar. 15.71; May 15.74b-79a; 
July 15.79; and Sept. 15.78n. 

Sales: 337 lots. 





law, no one year grace period is given 
to permit the trade to comply with the 
regulations. The American embassy is 
working with local authorities on a 
satisfactory procedure for American 
shippers to meet all requirements. 


JUNE SHORTENING, EDIBLE 
OIL SHIPMENTS 


Shortening and edible oil shipments 
to private interests rose to 320,535,000 
Ibs. in June from 300,405,000 lbs. in 
May, the Institute of Shortening and 
Edible Oils has reported. Of the June 
amount, 140,245,000 Ibs. or 43.7 per cent 
was shortening. The second quarter 
grand total of both climbed to 885,638,- 
000 lbs. from 868,345,000 lbs. for the 
previous three months. 

Edible oil shipments amounted to 
172,004,000 lbs., or 53.7 per cent of the 
month’s total. Second quarter ship- 
ments of edible oils aggregated 35,660,- 
000 Ibs. against 41,249,000 lbs. the first 
quarter. 


Shipments to agencies of the federal 


government and federal government 
controlled corporations and shipments 
for commercial export totaled 8,286,000 
Ibs. compared with 6,758,000 lbs. in 
May. Second quarter shipments to these 
interests amounted to 21,973,000 lbs. 


It’s an Achievement of Modern Science 
...An Advanced Idea in Formulation! 


Completely NEw and 
Different! 


Nv Ow eee 
WOW 6 oo ven Dowtan Spent! 


No OTHER INSECTICIDE OFFERS YOU THB 
ADVANTAGES OF THIS ExcLUSIVE NEW 
CHEMICAL FORMULA . . . ONLY DIVER- 
SIDE Has Ir! 















PROFIT WITH THESE 
UNIQUE ADVANTAGES 


e New Diverside Gives You Excep- 


tional Kill Power! 


New Diverside Gives You Fast, 
Positive Kill! 


Absolutely Safe . . 
. No DDT! 


. Non-Toxic 





A Unique Combination of Pyre- 
thrum Plus Newly Developed 
Insecticidal Chemicals! 


Odorless! 


Economical . . . Actually Saves 
You Money! 


Laboratory and Field Tests Prove 
Its Superiority! 





against 23,330,000 lbs. the first quarter. 


Wholesale Price Indexes 


Wholesale prices indexes compiled 
by the Bureau of Labor Statistics for 
the week ended July 29 showed many 
commonly-used items, as meats, hides 
and edible oils higher in price than a 
week before. Meats rose from 113.8 per 
cent to 115.3 per cent of the 1947-49 
average. Cottonseed oil rose 2.7 per 
cent, lard, 4.4 per cent; hides, 4.4 per 
cent. Declines were recorded in butter, 
1.7 per cent; and tallow, 5.2 per cent. 


ITY + 
ww “8p 


SEE THE PHENOMENAL DIFFERENCE IN 


Ne 


= —¥ % KILL POWER ASSURED WITH DIVERSIDE! 
| FY | Ask your D-Man for free Demonstra- 
in 7 «» tion! See the difference right before 
} % al oes é your eyes... See new Diverside in 

%, * action! Coll your Diversey D-Man 


Ly, we 
Cmreas § today! 


‘THE DIVERSEY CORPORATION 
Industrial Insecticides Dept. 

1820 ROSCOE STREET, CHICAGO 13, ILL. 
In Canada: The Diversey Corporation (Canada) Ltd., 
Lakeshore Road, Port Credit, Ontario. 







































































































Books eee every meat plant should own 
Year 
ACCOUNTING F SAUSAGE AND READY-TO-SERVE MEATS PORK OPERATIONS Estim 
MEAT PACKING “BUSINESS Covers the manufacture of sausage A technical description of all pork 
This book is designed primarily for and other specialties including meat operations from slaughtering through The | 
smaller firms which have not devel- loaves, cooked and baked hams, cutting, curing, smoking, and the shorn ‘ 
oped multiple departmental divisions canned meats. Discusses technical processing of lard, casings and other 
but are interested in fundamental problems of spoilage prevention. by-products. Published by the Insti- 929,750 
cost accounting. The book discusses Published by the Institute of Meat tute of Meat Packing. tural E 
uses of accounting in management, Packing. Price $3.50 
cost figuring, Sepentes for — Price $3.50 ed to ¢ 
ond numerous other subjects. ub- OUGH THE MICROSCOPE 
lished by the Institute of Meat ee ee more t 
Packing. $3.5 MICROBIOLOGY OF MEATS cusses chemistry of curing, refrigera- tion Ja 
Price 0 A —— ame pape ay ae sg a tion, sanitation, ae ee 4 1941-5( 
crobiology of meat foods by the chie stry and manufacture of fats, oils, 
ee Bee ELAM bacteriologist of Swift & Company. x Art ty and feeds. Pub- The 
Subjects covered include effects of lished by the Institute of Meat year 1s 
A general summary of plant opera- sodium nitrate on bacteria, gaseous Packing. horn 
tions not covered in Institute books fermentation in meat products, green Price $4.00 sho 
on a subjects. Topics discussed discoloration, — of micro-organ- fleece. 
include plant locations, construction isms, study of ham souring, sanita- 
and maintenance, the power plant, tion and control. BEEF, LAMB AND VEAL OPERATIONS of 8.27 
refrigeration, insurance, operation PUMOW enti sidcrionsnsspatocanenistacuessscetencoeesaiees $5.50 Beef and small stock operations are year ¢ 
controls, personnel controls, incen- described in detail. Among subjects 1b: A 
tive plans, time keeping and safety. covered are slaughter, dressing and S. 
Published by the Institute of Meat MEAT HYGIENE sr jg pending. ——— ——— were S 
Packing. : ; an andling hides and other by- 
er ene et Rg nr Meg er A aa eee eee OF oe eee Proc 
tices in this new text. Entire field of of Meat Packing. tive 
MEAT AND MEAT FOODS environmental sanitation in meat Price $3.50 mated 
This new book by L. B. Jensen, chief preparation and distribution is cov- 
bacteriologist of Swift & Company, ered. Adulteration and mislabeling THE SIGNIFICANT SIXTY age fle 
brings together and explains in non- are discussed and governmental The 376-page magazine format his- 61.000 
technical language facts about meat meat hygiene programs covered. tory of the development and progress Bre? 
processing and preservation gath- Price $7.50 of the meat packing industry from fleece 
ered by scientific men and practical 1891 to 1951. Over 250,000 words and crease 
operators. Published by The Ronald more than 200 illustrations in fea- 5 
Press Company. BY-PRODUCTS OF THE tures comprising a social and eco- Ohio, 
PHICO: «asic $3.75 MEAT PACKING INDUSTRY nomic “running record” of the in- the “n 
Revised edition covers rendering of dustry, reviews of developments in . 
MEAT PLANT REFRIGERATION edible onimal fats, lard manufacture, equipment, processes and refrigera- sourl 
AND AIR CONDITIONING making of lard substitutes, inedible tion, biographies of the men who was e( 
Set of three volumes includes 93 les- tallow and greases, soap, hides and built meat packing and several other a 
sons in the Provisioner’s School of skins and pelts, hair products, worthwhile articles. Published by n 
Refrigeration. Designed to impart a glands, gelatin and glue and by- the Provisioner. Weste 
practical working knowledge of re- product feeds. Published by the In- } | SS $4 each for single copies; 
trigeration. stitute of Meat Packing. two copies, $3.50 each and five or Texas 
Price per set of three volumes....$5.00 Price $3.50 more, $3 each. estime 
the s 
sheep 
: 1 
aced 
McGraw-Hill Books To Help Departmental Operators gr 
° ° ° Pro 
Practical reference books will save dollars and hours in the office, plant or shop. in Tes 
LIVESTOCK MARKETING BUSINESS LAW AMERICAN ELECTRICIAN’S HANDBOOK _— 
Sag Second edition of a textbook by R. O. This handbook gives proved, ready- este 
See ad ataiinns .——. seein Skar and B. W. Palmer imparting to-use facts and information on the in Te 
imantiv cas & 4 ot fa teasing st the legal knowledge most frequently selection, installation, operation, care a 
. : y pitts de vat ieuiitened applicable in business, personal and and application of electrical appara- 1S do} 
eting for students in agricultur social relationships. 478 pages. tus and materials. Contains com- mates 
colleges, this book should also be Price $4.50 plete data on wires and cables, 
helpful to packers, marketing agen- splicing, installation and care of mo- an all 
cies and others engaged in market- tors, capacitors, lighting equipment, sheep 
ing of livestock and distribution of FOOD PLANT SANITATION etc. 1734 pages and 1327 illustra- preity 
meat. 534 pages and 104 illustrations. Milton Parker of the Illinois Insti- tions. $8.50 ne 
Price $6.00 tute of Technology in this handbook Price P comps 
— —— methods ~, weet wed fall. 
problems of food sanitation. It makes 
AUTOMOTIVE TROUBLE SHOOTING available practices that are both 2,564, 
AND MAINTENANCE safe and in accordance with the L : lbs. le 
This practical book by Anderson — 434 pages and 129 a INDUSTRIAL PROCESS CONTRO ie 
Ashburn, associate editor of Ameri- _—? ; BY STATISTICAL METHODS 
‘ can Machinist, gives detailed proce- This practical manual by J. D. Heide, 
dures for locating and correcting PLUMBING analyst for the U.S. Rubber Co., 
electrical and mechanical troubles ry 1 f 4 shows how to apply statistical meth- 
i line-powered automobiles and complete treatment of modern ods to the control of industrial prod- 
See P re plumbing principles, design and da anufac- 
trucks. It is written in simple lan- practice. Subjects treated include ie ond se See 
i ture. It it especially valuable as a 
guage, well-illustrated and covers water supplies, pumps and storage step-by-step guide for industrial users 
all operating parts of the vehicles. tanks, water supply pipes in build- wishing to install statistical quality 
324 pages. ings, hot water, gas, compressed air control procedures in their plants. 
Price $4.75 and vacuum supplies, vent pipes and Price $6.0 
=e Part egg and drainage poues 
an ains, water treatment an 
BOILER OPERATOR'S GUIDE sewage disposal, maintenance and 
A dependable handbook on steam repairs, etc. 
botlers. Covers boilers in use to- Price $6.50 To order these books, send 
ay—their characteristics, installa- 
tion and operating problems and check or money order to the Book 
solutions; problems of firemen and Department, The National Provi- 
engineers are discussed and solved ANNUAL MEAT PACKERS GUIDE - ° 
in etal. Has over 200 photographs The .Provisioner’s. Yeference and sioner, 15 W. Huron St., Chicago 
an. awings of boilers of all types, er re 
auxiliaries, appliances, etc. Valu- sr ceaee tase. ieaaenass aaa 10, Illinois. Payment must accom 
able reference data and chapters turers. A few copies of the 1950- pany order. Foreign buyers should 
on plant management, inspection and 51 edition available at $1.50 each. t 
maintenance. 353 pages and 241 The 1951-52 edition is $5. add 25 cents per volume for extra 
illustrations. 
Price $5.00 postage. 
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Year's Shorn Wool Output 
Estimated 2% Above 1951 


The quantity of wool shorn and to be 
shorn this year has been estimated at 
929,750,000 lbs., the Bureau of Agricul- 
tural Economics reported. This amount- 
ed to about 4,000,000 lbs. or 2 per cent 
more than last year. However, produc- 
tio lags about 23 per cent below the 
1941-50 average. 

The increased wool production this 
year is due to a larger number of sheep 
shorn and a record heavy weight per 
fleece. The estimated weight per fleece 
of 8.27 Ibs. compares with 8.24 lbs. last 
year and the 10-year average of 8.02 
lbs. About 1%2 per cent more sheep 
were shorn this year than last year. 

Production of shorn wool in the “na- 
tive’ or “fleece” wool States was esti- 
mated at 66,000,000 lbs., with an aver- 
age fleece weight of 7.53 lbs. Last year 
61,000,000 lbs. were shorn at an average 
fleece weight of 7.52 lbs. Sharp in- 
creases in production were shown for 
Ohio, Minnesota and Nebraska. In all 
the “native” States, except Maine, Mis- 
souri and Oklahoma, wool production 
was equal to or greater than in 1951. 

In the 18 Western sheep States (11 
Western States, South Dakota and 
Texas) shorn wool production was 
estimated at 164,000,000 lbs., or about 
the same as in 1951. The number of 
sheep shorn and to be shorn has been 
placed at 19,044,000 head, a decrease of 
a little more than 1 per cent from 1951. 

Production was down from last year 
in Texas, Wyoming, Arizona, Utah and 
Nevada, but up in the rest of the 13 
Western sheep States. Wool production 
in Texas, estimated at 47,000,000 lbs., 
is down 4 per cent from 1951. Esti- 
mates for Texas and California include 
an allowance for wool to be shorn from 
sheep and lambs this fall. The allow- 
ance for Texas is 5,744,000 lbs. this fall 
compared with 6,125,000 lbs. shorn last 
fall. For California the allowance is 
2,564,000 Ibs. compared with 2,557,000 
lbs. last fall. 








KINDS OF LIVESTOCK KILLED 








+The classification of livestock slaugh- 
tered under federal inspection during 
June, 1952 compared with May 1952, 
and June 1951 is shown below: 


June May June 


1952 1952 1951 
Per- Per- Per- 
cent cent cent 
MOREE 0c na hintingbo-cetee’ 00.0 100.0 100.0 
Canners and cutters ... 14.6 11.3 10.7 
Hogs— 
ME Svcrlavcenausienne 19.8 9.0 18.5 
Barrows and gilts ..... 79.5 90.4 80.6 
Stags and boars ...... a 6 8 
CROMER <sddicccsswrecanves 100.0 100.0 100.0 
Sheep and Lambs— 
Lambs and yrigs. .... 88.0 90.9 86.7 
BE sssscscatenesdes 12.0 9.1 13.3 
iv PP eretrery rrr er 100.0 100.0 100.0 





*Totals and percentages based on round numbers. 
+Based on reports from packers. 


Hog Disease Spoils Many 
Midwest Shows and Fairs 


Not only has the latest menace to 
hog production and marketing, vesicu- 
lar exanthema, cut down on pork out- 
put during recent weeks, but has also 
thrown fair and livestock show sched- 
ules into confusion. Among other such 
exhibits, the National Barrow Show, 
scheduled to open a four-day run on 
September 16, has been cancelled. 

The Illinois State Fair, which had 
anticipated a record entry list for this 
year’s swine show, experienced a sharp 
drop in swine entries. 

Entries for the “National” had al- 
ready been received from hog producers 
in a dozen corn belt states, but their 
money has been refunded, P. J. Holand, 
director, announced. Due to the em- 
bargo, Illinois State Fair officials ex- 
cluded 364 out-of-state swine entries. 


LIVESTOCK CAR LOADINGS 


A total of 6,968 cars were loaded with 
livestock during the week ended August 
2, 1952, according to the American As- 
sociation of Railroads. This was a de- 
crease of 286 cars over the same week 
in 1951 and a decrease of 367 from 1950. 





Georgia Has Fine Animal 
Disease Study Laboratory 

With the livestock and meat indus- 
try finding itself at grips with attacks 
of various diseases which beset it at 
frequent intervals, Georgia takes pride 
in its new laboratory where livestock 
diseases are diagnosed and experiments 
for possible cures are being conducted. 

Located at Tifton, the laboratory is 
housed in a modern building equipped 
to do a thorough job of diagnosing 
livestock ills. It cost about $90,000, 
including equipment, the price of which 
was made possible with a special fund 
of $50,000 provided by Governor Tal- 
madge, and the Board of Regents sup- 
plementing the balance of the cost. 

The laboratory is being operated 
jointly by the Coastal Plain Experi- 
ment Station, the State Department of 
Agriculture and the U.S. Department 
of Agriculture. Dr. William L. Sippel, 
head of the Department of Animal 
Pathology, is in charge. He is. aided 
by two assistant veterinarians, two 
technicians, a secretary and two ani- 
mal attendants. Plans are under way 
for a. further state appropriation to 
add two more technicians. 

The laboratory work consists of re- 
search and study of domestic animal 
diseases and laboratory diagnostic serv- 
ice for veterinarians which is passed 
on to livestock farmers by various 
media. The service is free to farmers 
who bring in their animals after a 
veterinarian has recommended the need 
for laboratory diagnostic service. 





ST. LOUIS HOGS IN JUNE 


Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 





——July. 
1952 1951 
OG TOCCINOG ccc cdcdcacees 195,420 235,134 
pS ee ener $23.60 $23.75 
TROWORG PRNOO eos eke hav ae 21.50 20.60 
RUGTREE TWHICE occ Sicccsece sce 21.86 22.60 
Average weight, Ibs. ........ 211 211 

















CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. | 
JACKSON, MISS, 
JONESBORO, ARK. 
LAFAYETTE, IND, 
LOUISVILLE, KY, 
MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, 10WA 
SIOUX FALLS, $.0. 





* 


KM offers « 
well-yalanned and 


convenient hook-uy2 


KENNETT-MURRAY 


StweeE Ole aBveven.e $229 158 
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215 WEST OREGON STREET « 
Phone BRoadway 1-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 


BEEF via PACKERS — 


MILWAUKEE 4, WISCONSIN 




















LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, Aug. 
12, were reported by the Production and Marketing Adminis- 
tration as follows: 

St. L. N.S. Yds. 


HOGS (Includes Bulk of Sales): 
pA BARROWS & GILTS: 





Chicago Kansas City Omaha St. Paul 
















Choice: 
120-140 Ibs. af Sa eee lees isi ania deen Gla dike «acne a 
140-160 Ibs. 17.00-19.50 
; 160-180 Ibs. 19.00-21. 
Ly) lbs. 21. 00-2 »> 
lbs. 22 5 
Ibs. 22. 2 22.0 
Ibs. 21. 20. 50-21. 
Ibs. 21, 20.00-21. 2 
300-330 lbs. t 2. 21. 19.75-20.2. .f 5 De 
330-360 Ibs. 19.25-20.00 19. 25-20. 50 19.50-20.00 18.75-20.50 18. .00- 19. 50 
Medium: 
160-220 Ibs. 18.75-22.75 18.00-21.50 18.00-21.50 es IE” | Sees 
SOWS: 
Choice: 
270-300 Ibs. 19.00-19.50 4 00-19.50 20.00-20.25 19.00-19.50 
300-330 Ibs. 19.00-19.50 9.4 5 -25 18.75-20.00 19.00-19.50 
330-360 Ibs. 8.75-19.50 18.50-20.00 00 18.75-20.00 17.50-18.50 
360-400 Ibs. 18.00-19.25 17.50-19.00 8.50 ° 16.75-18.00 
400-450 Ibs. 17.50-19.00 17.00-17.75 8.00 15.50-16.50 
450-550 lbs. 16.50-18.50 16.25-17.25 .50 14.50-16.50 
Medium: 
250-500 Ibs. ... 15.75-19.00 15.00-19.50 16.00-18.50 15.00-19.50 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 




























700- 900 lbs. 34.00-35 33.50-34.50 33.00-34.50 
900-1100 lbs. 34. 33. 75-34.75 32. 50-34.50 
1100-1300 Ibs. 3.25 5 33. . 32.75-34.75 50-34.50 
1300-1500 Ibs. 2.75-34.75 33.25-35.00 32.00-: 34 25 30. 75-33.75 32. 00-33.50 
Choice: 
700- 900 Ibs. .. 31.50-34.00 31.25-34.25 31.00-34.00 30.50-33.00 
900-1100 Ibs. .. 31.00-34.00 31.00-34.50 31.00-34.00 30.00-32.50 
1100-1300 lbs. 30.50-33.25 30.50-34.25 30.50-33.75 30.00-32.50 
1300-1500 lbs. 30.00-32.75 30.50-33.75 30.00-33.2: 30.00-32.00 
Good: 
700- 900 Ibs. 28.00-31.50 27.25-31.00 ; 27.50-30.50 
900-1100 Ibs. .. 28.00-31.50 27.00-31.00 7.75-30.7, 27.50-30.50 
1100-1300 Ibs. .. 27.50-31.00 27.00-30.50 27. 50- 30.75 27.50-30.00 
Commercial, 
all wts. 23.00-28.00 23.50-28.00 22.50-27.25 24.50-27.75 23.00-27.50 
Utility, all wts.. 18.00-23.00 19.00-23.50 18.00-22.50 21.00-24.50 20.00-23.00 
HEIFERS: 
Prime: 
600- 800° Ibs 34.00-35.00 33.00-34.00 
800-1000) Ibs 33.75-35.00 32.50-34.00 
Choice: 
600- 800 Ibs. 31.50-34.00 30.50-34.25 30.50-33.00 
800-1000 Ibs. 31.00-34.00 30.00-34.25 30.50-32.50 
Good: 
500- 700 Ibs 27.50-31.50 28.00-30.50 27.50-30.25 27.50-30.50 
700- 900 Ibs. .. 27.00-31.00 27.50-30.50 2750-30-25 27.50.3050 
Commercial, 
all wts veeee 22.50-27.50 22.50-28.00 21.50-26.00 22.00-27.50 23.00-27.50 
Utility, all wts.. 17.00-22.50 18.00-22.50 16.50-21.50 19.00-22.00 20.00-23.00 
COWS 
Commercial, 
all wts. 19.50-21.50 19.50-22.00 18.50-20.50 18.75-21.50 19.00-21.00 
Utility, all wts.. 17.00-19.50 17.50-19.75 16.00-18.50 16.00-18.75  16.00-19.00 
Canner & cutter, 
all wts. : 12.00-17.00  14.00-17.75 12.00-16.00  12.50-16.00 14.00-16.00 


BULLS (Yrls. Excl.) All Weights: 












SES. es ee ee 23.00-24.2 20.00-21.5 
Commercial 20.00-23.00 24.00-5 23. 
ERE 17.50-20.00 21.5 : 5 f 2 .00 
Cutter 15.00-17.00 18.50-21.50 15.50-19.00 17.50-20.00 
VEALERS, All Weights: 
Choice & prime. 28.00-33.60 21.00-33.00 28.00-30.00 28.00-30.00 
‘ Com'l & good... 23.00-28.00 26.00-31.00 20.00-28.00 22.00-28.00 
CALVES (500 Lbs. Down): 
Choice & prime. 27.00-31.00 28.00-31.00 25.00-28.00 26.00-29.00 27.00-30.00 
Com’l & good. 21.00-27.00 23.00-28.00  18.00-25.00 21.00-26.00 21.00-27.00 


SHEEP & LAMBS: 
SPRING LAMBS: 








Choice & prime. 29.00-30.00 30.50-31.50 27.: 50-29.50 29.00-30.00 29.00-30.50 
Good & choice... 25.50-29.00 25.00-30.00 24.50-27.7 27.00-29.00 27.50-29.00 
EWES (Shorn): 

Good & choice. 8.75-10.00 6.50- 8.00 8.25 8.00- § 
Cull & utility.. 7.00- 8.75  5.00- 6.50 7.25 5.50- 7 








SEASONINGS 
BINDERS 
CURES 
ARCHIBALD & KENDALL, INC. « 8 Beach St., New York 13 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 























for the week ending Aug. 9: 
CATTLE 

Week Cor. 

Ended Prev. Week 

Aug. 9 Week 1951 
Chicagot ..... 20, 607 18,095 13,021 
Kansas Cityt. 1 19,498 4,715 
ge o 19,06 19,193 13,784 
E. Louis. > 14419 10,420 8,201 
St. "Sasnaee 25¢ 9,449 9,098 
Sioux Cityt... 8,874 6,116 
Wichita*t 4,025 4,722 
New York & 

Jersey Cityt 6,713 
Okla. City*t.. 5,791 
Cincinnati§ 52 
Denvert  .... ¢ 9,414 
St. Paulfg .. } 10,305 
Milwaukeet 2 067 2,148 

MOREE? SS S-ecs 131,650 123,825 

HOGS 

Chiecagot ..... 37,290 33,516 
Kansas Cityt. 9,054 3,§ 11,221 
Omaha*t .... 30,086 23,696 32,162 
E. St. Louist. 22,134 23,435 23, ‘063 
St. Josepht 17,400 18,969 24,868 
Sioux Cityt .. 21,212 19,691 17,187 
Wichita*t 8,430 7.966 15,300 
New York & 

Jersey C ityt 35, Lay 31,756 40,942 
Okla. City*t. 7.321 9,193 9,868 
Cincinnati§ ... 17, 313 aisses Gg 
Denvert ...... 7,833 7,204 10,721 
St. Pault - 19,827 18,092 22,598 
Milwaukeet 4,443 3,622 4,098 

Total 77 202,603 258,027 
Chicagot ..... 9,250 5,178 2,705 
Kansas (Cityt. 6,678 4,621 
Omaha*t 9,761 7,840 8,101 
E. St. Louist. 7,234 3,517 4,169 
St. Josepht 3,284 4,609 6, 708 
Sioux City? .. 2,774 1,730 2,878 
Wichita*t 919 1,818 1,210 
New York & 

Jersey City? 39,785 34,570 33,797 
Okla. Citv*t.. 5.3877 2,687 1,914 
Cineinnati§ ... 728 ate 892 
Denvert ...... 9,044 6,595 7,689 
St. Pault 2,812 2,078 1,445 
Milwaukeet 457 332 523 

DORE (5. c<as 94,1038 75,575 72,031 

*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs. 


tStockyards sales for local slaugh- 
ter. 

§$Stockyards receipts for 
slaughter, ineluding directs. 


local 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 
on Wednesday, 


more, Md., 
Aug. 13, were as follows: 
CATTLE: - 
Steers, choice ....... $34.50 only 
Steers, gd. & ch..... 29.00@32.00* 
Heifers, ch. & prime. 30.00@31.00* 
Heifers, util. & com. 26.00@28.00 
COWS, COM. 2 vee ves 24.00 only 
Cows, utility ....... 18.00@ 22.00 
Cows, canner, cutter. 14.00@18.00 
Lo ee ee 25.00@ 27.50 
Bulls, utility ....... 18.50@ 22.00 
Bulls, can., cut...... 13.50@ 20.00 
VEALERS: 
Choice, ch, & pr..... $30.00@ 35.00 
COUR Me Ol iS esas 27.00@30.00 
Commercial ......... 27.00@29.00 
| . 20.00@26.00 
HOGS: 
Gd. & ch., 170/230. . .$23.00@23.50 
Sows, 400/down ..... 17.50@18.50 
LAMBS: 
te PO AE slid. csc oe $29.00@31.00 
*Nominal. 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Aug. 9: 
Cattle 


Salable .... 
Total (incl. 


Calves Hogs* Sheep* 


Grecia)... . 2.» eee mee cee 
Prev. week: 

Salable .. 96 511 43 261 
Total (inel. 

directs) .3,365 1,944 17,642 9,408 


*Including hogs at 31st street. 
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CHICAGO LIVESTOC, 


Supplies of livestock at the Chi 
cago Union Stockyards for Curren: 
and comparative periods, 








RECEIPTS 
Cattle Calves Hogs Shee 
Aug. 6....12,280 401 7,332 11% 
Pi ae eee 641 6,12 
ang. 3..<. TOR 317 20 Gy 
Aug: 0...:: 474 151 E 5H 
Aug. 11. . 16,000 500 10,000 3.5) 
Aug. 12... 8,500 400 12,500 9'ay 
Aug. 13...10,200 400 7,700 3.9% 
*Week so 
far ....34,365 1,231 30,815 8.977 
Wk. ago. .35,839 1,465 36,381 7.97 
Yr. ago...29,571 1,644 35,740 644 
2 yrs. ago.29,049 1,340 31,376 665 
*Including 4,217 hogs and 37% 
sheep direct to packers. 
SHIPMENTS 
Aug. 6.... 5,619 32 1% 
Aug. 7.... 2,519 ese oe 
Aug. 8.... 1,499 109 one 
Aug. U.... 99 8 ech % 
Aug. 11. ..- 5,000 100 2,000 4 
Aug. 12... 4,000 100 1,000 a 
Aug. 13... 4,090 : 1,000 5 








Week so 








far . 13,215 153 3,028 =o 

Wk. ago..14 “4 143 3,147 4 

Yrs" BO... a) 335 5,734 

2 yrs. ago. 9 "387 95 2,140 73% 
AUGUST RECEIPTS 

1952 1951 

Cattle 74,999 59,455 

Calves 4,930 4,284 

Hogs 91,0382 95,006 

Sheep 22,181 14,445 
AUGUST SHIPMENTS 

COE Five wccsccrs 33,312 29,710 

i Ae err ee 9,686 16,128 

eer 2,586 1,378 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


eago, week ended Wednesday, Aug. 
13: 

Week Week 

ended ended 

Aug. 13 Aug. 7 

Packers’ purch.... 25,442 37,568 

Shippers’ purch.... 2,059 6,658 

WOEAT vc dctite csp eee 44,225 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
Aug. 13, were reported as 
shown in the table below: 





CATTLE: y 
Steers, gd., ch. ....- $34.00 only 
Steers, util. & com.. pop = 
Heifers, com. & gd... 30.75 on 
Cows, com’l .......- 20.00@ 23.10 
Cows, utility ....... 19.50@2 aS 
Cows, can. & cut..... 15.00@ 18. ts 
Bulls, cut. & com’l... 20.00@25.M 

CALVES: i 
oe he er -$27.00@ 23.5), 
Utility & ch. ....... 26.50@ 27.0 

HOGS a 
Good & ch., 225/240. .$23.75 only 
Sows, 400/down ..... 19.00@ 20.00 

SHEEP: ; 
Lambs, gd. to pr.....- None ree. 


*Nominal. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Aug. 2: 


CATTLE 
Week Ended 





Same Wk. 





Aug. 2 Last Yr. 
Western Canada. 11,555 10,874 
Eastern Canada.. 11,417 10,088 
Potal wicscvese "22,97 4 20,922 
HOGS 
Western Canada. 31, 332 


8,093 





Eastern Canada.. 
Total 89,425 
All hog 


carcasses 





graded ........ 96,508 
SHEEP : 
Western Canada. 3,129 el 
Eastern Canada... 4,798 base 
Wal ccc ea 7,927 7,611 





























































































Perchase 
t principa 
a Saturd: 








Aree 
hogs; yor 
ccs, Shi 
others, 19. 
Total: 2' 
40,437 hogs 








Armour 
swift ..-- 
Wilson .-- 
Butchers - 
Others 







Total 


Armour .- 
Cudahy 

Swift ..-- 
Wilson ... 
Cornhusker 


Hoffman . 
Rothschild 
Roth ...- 
Kingan . 
Merchants 
Midwest 

Omaha 

Union .... 
Others ... 


Total .. 


Armour .. 
Swift .... 
Hunter ... 
Heil 
Krey 
Laclede 
Sieloft 


Total 


Swift 
Armour 
Others 


Total* 
*Does n 
371 sheep 


Armour 
Cudahy 
Swift ... 
Butchers 
Others 


Total 


Cudahy 
Dunn 

Dold .... 
Sunflower. 
Pioneer 
Excel .... 
Kansas ,, 
Others 


Total 


Armour , 
Wilson .. 
Butchers 


Total* 

*Does 1 
Calves, 3. 
direct, 


Armour 

Cudahy 

Swift ... 
Wilson” Be 
Acme .., 
Atlas .., 
Caaughert 
ll 
Luer .. | 
United . 
Others 















Total 











rOCk 
the (hj 
Tr Curren; 





gs Shee; 
332 Ly 
124 934, 
320 yy 
84 hy 
0 35m 
00 2.94 
100 32H 


— —., 


315 
81 whe 
40 6.64 
76 6,67; 
nd 3.77 








eS 
od 2% 
rh) 
Ei b 
OO 4H 
00 
00 56 
28 
47 iy 
34 8H 
10) 736 
1951 
59,455 
RY 
95,006 
14,445 

S 
29,710 
16,128 
1,378 


HASES 
at Chi- 
y, Aug. 
Week 
ended 
Aug. 7 
37,568 
6,658 


44,225 


ES 
:S 
ock at 
esday, 
ed as 
ow: 


only 





i 
@18.50 
@25.0 


@ 28.50 
a 27.00" 


only 
ai 20.00* 


e rec. 












PACKERS’ 
PURCHASES 


shases of livestock by packers 
recipe eenters for the week end- 











ing Saturday, 


Aug. 9, i 
The National Provisioner: 


1952, as re- 


yorted to 
CHICAGO 

3,615 hogs; Swift, 1,268 
ur, 6,615 hogs; Swift, 1,26 
arm Wilson, 2.441 hogs; Agar, 7,919 
eae Shippers. 3.147 hogs; and 
others, 19,047 hogs. ae ins 
Total: 20,607 eattle: 1,742 calves; 


40,437 hogs; 5.250 sheep. 
KANSAS CITY 























Cattle Calves Hogs Sheep 
, 8,103 1,370 2,626 1,116 
=. 3 11190 1.926 13546 
Wilson wes o08 1,944 wes 
3 y 4458 +. 
Butchers ais . 
Others 2,110 4,016 
Total 12,946 2.562 9,054 6,678 
OMAHA 
‘attle and 
: Hogs Sheep 
10,275 1,955 
rer 6.879 2,375 
re... ; $453 1,308 
Wilson ....-- 2 5,009 1,841 
Cornhusker .. ‘ 
Eagle ...---- 
Gr. Omaha .. 
Hoffman ... S; 
Rothschild 334 
Roth ....... 1,048 
Kingan ..... 1,591 
Merchants 3 
Midwest 109 
Omaha ..... 395 
Union ......- 420 eu 
Others ...... A 10,219 
Total .....21,528 36,835 7.479 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,964 1,127 7,055 3,506 
Swift .... 3,292 2,059 4,430 
Hunter ... ane 
SS 1,700 
"ae 185 
Laclede 993 
Sieloff 302 
Total 5,256 3,186 14,665 5,794 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 3,121 372 6,684 1,654 
Armour .. 2,862 505 6,217 1,229 
Others . 5,080 1,201 1,861 1,117 
Total* .11,013 2,078 14,762 4,030 
*Does not include 4,499 hogs and 
371 sheep direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 4,087 7.336 154 
Cudahy .. 3,113 7,217 971 
Swift .... 2,993 3,613 594 
Butchers met he ae 
Others ... 7, 50 10,408 384 





Total 17,758 50 28,574 2,703 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,118 363 2,180 919 
Dunn .... 65 eis ee 
Dold ..... 97 668 
Sunflower. . ll 33 
Pioneer ae eee 
Rxtel ..... 316 
Kansas 173 oie mee 
Others - 1,785 125 584 
Total .. 3,515 363 3,006 1,508 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour . 2,236 339 1,117 735 
Wilson ... 1,968 433 1,792 1,020 
Butchers 119 1,002 : 
Total* + 4,314 772 ‘B.911 ‘L755 
wan lot include 671 cattle, 205 
direct’ 8,410 hogs and 3,622 sheep 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour .. 101 193 
Cudahy 268 Ae 
Swift .... 48) ts 134 
Wilson... 93 ie 7s 
Acme 437 6 
Atlas inti 510 : 
Clougherty 100 "$3 
east... | (953 161 
Harman .. 89 : 
Luer ... | SH 408 
United... 37] : 285 
Others 6.3514 783 B51 
Total .. 6.217 982 1.429 
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DENVER 
Cattle Calves Hogs Sheep 
Armour 1,015 56 3,287 4,85¢ 
Swift 1,302 34 41,677 2,470 
Cudahy .. 756 1,936 1,444 
Wilson . 1,165 ee See see 
Others . 4,186 165 2,135 550 
Total .. 8424 255 9,085 9,317 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 4,247 1,188 5,752 1,445 
Bartusch 881 cae as 
Cudahy 888 288 318 
Rifkin - 942 45 wate ian 
Swift . 5.331 1,415 11,075 1,049 
Others 1,800 929 13,282 328 
Total ..14,089 3,815 30,109 3,140 
CINCINNATI 
Cattle Calves Hogs Sheep 
See 5 1 237 
Kahn's eis ; eee 
Mever.:.-. ees cee 
Schlachter. 6 20 
Northside... ‘ ae sai Bile 
Others 865 18,336 3,822 
Total .. 2,810 886 18,336 4,059 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,211 2,468 1,050 3,853 
Swift .... 2,112 2,460 1,644 4,477 
Blue Bonnet 687 31 229 eee 
CRY cess 497 17 97 dee 
tosenthal.. 275 54 644 
Total . 4,782 5,030 3,020 8,330 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
Aug.9 Week 1951 
Cattle 9 131,674 108,303 -| 
TIOGH Skies si 2 166 198 3 «235,354 
Sheep ...<. 60,138 51,733 40,850 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Aug. 13.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 








160-180 Ibs. ..........$18.75@21.27 

180-240 Ibs. .......... 20.75@21.75 

240-200 Ihe. .......... 19.50@21.75 

ee 19.00@20.75 
Sows: 

Pi A a eS er 18.50@19.50 | 

OI OG hk Che 15.25@17.75 


Corn Belt hog receipts 


were reported as follows by | 


the U.S. Department of Agri- | 


culture: 
This Same day 
week last wk. 
estimated actual 
Aug. 36,000 
Aug. 25,000 
Aug. 38,500 
Aug. 25.500 
Aug. 29,600 
Aug. 38,000 





LIVESTOCK RECEIPTS 
Receipts at 20 markets for 


the week ended August 9, | 


with comparisons, are shown 
in the following table: 
Cattle Hogs Sheep 
Week to 
date.. 253,000 355,000 133,000 
Previous 
week. 257,000 325,000 137,000 
Same wk. 
1 . 233,000 430,000 134,000 


5,730,000 16,157,000 4,395,000 





-618,000 16,380,000 4.098.000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ending Aug. 7: 
Cattle Calves Hogs Sheep 


Los Angeles 5,450 1,325 1,900 175 
N. Portland 1,925 425 1,155 3,130 
S. Francisco 1,250 200 1,375 13,300 





STRAIGHT PIPES 


FOR 


CURVES 


+ 
s 


FOR 


A 
! 
H 


FOR 
VALVES 





@ LASTS A LIFETIME 
@ EASILY INSTALLED 
@ APPLIES WITHOUT WASTE 


Maximum 


Effe ° 


SPECIFY ALL-HAIR 


OZITE 


INSULATING FELT 


OZITE All-Hair Felt has been the best insulation 
for the refrigeration industry for over half a cen- 
tury. Here’s why — 


. . . low conductivity provides efficient heat barrier 
. . . allows close temperature control . . . permits 
maximum capacity of refrigeration units . . . 
reduces power consumption . . . does not rot or 
pack down — resists fire. 


For all of the facts about time-proven OZITE send 
for 4-page Bulletin No. 300. : 


AMERICAN HAIR & FELT COMPANY 
Dept. J28, Merchandise Mart 
CHICAGO 54, ILLINOIS 












LIVESTOCK PRICES AT 11 CANADIAN MARKETS MEAT SUPPLIES AT NEW YORK 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 






(Receipts reported by the U.S.D.A., Production & Marketing Adminigtrs \ 







during the week ended Aug. 2 were reported to THE NA-| STEER AND HEIFER: = Carcasses BEEF CURED: A 
: ° Week ending Aug. 9, 1952.. 8,519 Week ending Aug. 9, 1952,. 
TIONAL PROVISIONER by the Canadian Department of Agri-| Week previous ............ 9,458 



































culture as follows: Same week year ago....... 8,488 
GOOD VEAL cow: PORK CURED AND SMOKkp: 
; STEERS CALVES HOGS* LAMBS Week ending Aug. 9, 1952.. 917 Week ending Au 
STOCK Up to Good and Gr. Bt Gd. Week previous ..........-- 954 Week provieas an 
YARDS 1000 Ib. Choice Dressed Handyweights | Same week year ago....... 1,333 ~ Same week year ago.....__ 
Toronto 26.28 25.00 25.60 $32.00 j ai 

: Montreal 24.75 25.61 33.05 BULL: LARD AND PORK FATs: 

1 Winnipeg 22.82 24.60 29.00 Week ending Aug. 9, 1952.. 788 Week ending Aug. 9 1953 
Calgary . 25.42 24.40 26.34 Week previous ............ 686 Week nonrr s- °. 
Edmonton ............ 23.65 26.50 24.85 24.85 Same week year ago....... 8 Same Yoeck een na ee 
Lethbridge 2.0.0.0... 24.54 26.00 24.10 24.00 rome 
Pr, CE EE 25.00 22.75 23.35 25.00 VEAL: 
eS eee eee mie Soa ee csep Week ending Aug. 9, 2s 9,834 LOCAL SLAUGHTER 
Eocaspen bea kane 24.25 23.00 23.60 22.80 Week previous ...... ‘ 402 CATTLE: 

NR 64 s:000% abe mabe tk we wens aiuin le aiahace Same week year ago 2 "4 5 
Vancouver ............ Ban 2 27.75 eer 28.15 Later pics Faas a 
sates LAMBS: ### Week previous .........15% 

*Dominion Government premiums not included. Week ending Aug. 9, 1952.. 23,516 She Week eer ee 
WGK DFOVIOUS 0.0. .00css0s 23,211 CALVES: 
Same week y 7 r 
ame week year ago....... 21,937 Week ending Aug. 9, 1952., 
MUTTON: Week ook and oe0 00s Can 
Week ending Aug. 9, 1952... = er ee 
Week previous ............ 272 : 
Same week year ago....... ods: 
= 1,843“ Week ending Aug. 9, 1952.. 
HOG AND PIG: Week previous ...........,. 
Week ending Aug. 9, 1952.. 10,409 Same Wes Se 
Veek previous ............ 3,036 j 
Same week year ago....... 17,520 SHEEP: 
bs Week ending Aug. 9, 1952.. 
PORK CUTS: Week previous ........... 
Week ending Aug. 9, 1952.. 955,442 | Same week year ago....... 
WORE OPOTIONE 365. sos. 1,095, 
Same week year ago....... 1,293,123 COUNTRY DRESSED 
BEEF CUTS: VEAL: 











Week ending Aug. 9, 25,833 Week ending Aug. 9, 1952.. 
Week previous ......... - 93,710 Week previous ....... a 
Same. week year ago..... 2,602 Same week year ago 

















VEAL AND CALF CUTS: HOGS: 
Week ending Aug. 9, 1952.. 6,527 Week ending Aug. 9, 1952.. 
SO 7,597 Week previous ............ 
Same week year ago....... 3,000 Same week year ago....... 

4 e LAMB AND MUTTON CUTS: LAMB AND MUTTON: 

, Week ending Aug. 9, 1952.. 2,592 Week ending Aug. 9, 1952.. 

° in name We ROU Sccccsysesse 1,773 Week previous .......<<ses 

eee Same week year ago....... 4 Same week year ago....... l 





Slaughter at major centers during the week ending Au 
9 was reported by the U. S. Department of Agriculture 


follows: san 
Sheep 


Cattle Calves Hogs & Lam 


: high grade in fact! vi WEEKLY INSPECTED SLAUGHTER 











Boston, New York City Area........... 8,041 9,675 37,244 44) 
Baltimore, Philadelphia ............... 5,429 997 24,156 

. Cincinnati, Cleveland, Detroit, 

; TRUIBOADOUS ocec sence ceceesasecdsies 12,286 4,249 75,659 

‘ RUNOMNT ONE nob sic ccesteccececcucsea 23,104 5,037 57,671 

St. Paul-Wisconsin Areas! ............ 18,098 10,623 72,239 
EPEC re Tr 11,198 9,477 40,422 
RE TTERES ig 6 Wk Un os baad ciciorare.b one 06508 9,152 12 22,549 
EES 5 ee are Bene are riers 22,821 393 40,963 
PN CIES: Foiiwiicc ck cceCeeceseccecccas 12,550 4,570 20,607 
Sowa-Bo. Minnesota®  ......cccsccccccccs 18,898 3,278 133,365 
Louisville, Evansville, Nashville, 

MEO eyo 5x b's 9s diee see ttn.ce's’ 6,983 8,503 36,065 

Georgia-Alabama Area* ..........+.... 5,204 2,070 13,352 
St. Joseph, Wichita, Oklahoma City.... 15,142 4,163 33,233 
Ft. Worth, Dallas, San Antonio....... 13,817 8,440 8,988 
Denver, Ogden, Salt Lake City......... 10,187 402 10,478 

: Los Angeles, San Francisco Areas® .... 18,731 1,788 21,466 
Portland, Seattle, Spokane ........... 4,040 467 9,209 

WSPRIIAS TORRE os cca stasis cues onesie 215,681 74,134 657,666 205, 


; Total Previous Week .............606% 207,070 79,015 619,448 187 

THE WM. SCHLUDERBERG —T. J. KURDLE co. Total Same Week, 1951............. 181,146 74,498 668,640 172) 
PRODUCERS OF 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwauk 
Green Bay, Wisc. 2Includes St. Louis National Stockyards, BE. St. Louis, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Ma 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany 


Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes Los Angeles 
SSKA Vernon, San Francisco, San Jose, Vallejo, Calif. : 
(Receipts reported by the U.S.D.A., Production & Marketing Administration f 
QUALITY aa 
SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants 19 


P MEATS OF UNMATCHED QUALITY cated at Albany, Columbus, Moultrie, Thomasville and Tiftor 


Georgia; Dothan, Alabama; and Jacksonville, Florida, during 























MAIN OFFICE AND PLANT the week ended Aug. 8: 
ttle Calves Hog 
4 3800-4000 E. BALTIMORE ST., BALTIMORE, MD. Week: semiline AGG 6. . cisccccusidacccaceces neue oN oet 7383 6,6 
Week previous (five days) .........-.ceeesecccecs 1,856 1, yo 
Corresponding week last year............-eeeeee8 2,779 986 40 
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Part of the Mesabi. Range 
"| may be wasting away in your plant 


Natural resources don’t last forever . . . not even the Mesabi Range. 

But you can make them last longer . . . by helping to recover the 
dormant iron and steel wasting away in your plant. 

Right now, more iron and steel ab is needed than ever before to 
help maintain steel production. Lack of enough scrap—which normally 
represents 50% of the ingredients used in making new steel—would 
seriously hamper the nation in this critical period. 


WHAT YOU CAN DO 











: 
} 
To meet demands of military and civilian production, your help is 
needed. That means searching your _— for more scrap... any old 
3 idle iron and steel gathering dust and rust. 
3 Your scrap is needed now. 
0 . 
Get your scrap salvage program going— today. Include non-ferrous 
ee: scrap, too. 
‘lhc I It tells how to conduct your own salvage program 
n ny - ar F 
oe Angel For your copy, write to Advertising Council, 25 West i 
45 Street, New York 19, New York f= 
ministration : 
ee 
This advertisement is a contribution, in the national interest, by 

plants 19 
nd Tiftoy 

~_ THE NATIONAL PROVISIONER 
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BARLIANT'S 


\4. | WEEKLY SPECIALS! 


—'/YS ~ We list below some of our current 
j offerings for sale of machinery and 


equipment available for prompt 
shipment at gelens quoted F.0.B. shipping Salute. 
Write for Our Bulletins—issued Regularly. 


Rendering & Lard 


5060—HYDRAULIC PRESS: Anco, 600 ton, 
ee | ee ere $4960.00 


5062—C RU: SHER: Stedman, with new 30 HP 
-E. motor, new set of teeth ............ 1650.00 

4871—HOG: Mitts & Merrill, 15 C.R.8.C. with 
HP. motor, roller chain pa secdivcae ReOeee 


50 
5381—HASHER-WASHER: Anco., 30x10’ cyl., 
with 10 HP. G.E. motor, and spare parts. 
ee ROR rae 1600.00 
5376—HAMMERMILL: With 20 HP. G.E. mo- 


tor, 3 screens, used one week ........... 600.00 

5357 Be ted TANK: Boss, 4000%, complete with 
RE ORE Ieee ee ene ry cae 775.00 

507 3—STORAGE TANKS (2): 69” dia. x 32’ 
long and 6’ dia. x 30’ long ......... ea. 700.00 
5022—EXPELLER: Duo, reconditioned, complete. 7150.00 

5382—COOKER: Anco, 4%’x10’, with 25HP. 

=p & starter. Has $8 drive. Unit 5 
OES ins kts ae wie sth shave has Nae ob sth be Oe 

5383 £ ‘OOKER: Dupps, 5’x10’ with 25 HP. 
motor & starter. Unit ee RS eee 2500.00 

5384—COOKER: Dupps, 4’x9’ with 25 HP. mo- 
COE BO CRATE 5 oo cca rw ndcccsccevscnses 1500.00 


5387—C OM PLETE RENDERING PLANT 
EQUIPMENT: Location Midwest, closed 

down by city; includes the following items: 

5 x 12 Globe Cooker; 600 ton Allbright- 

Nell Press; Winch; 40 HP. Feed Grinder; 

1 ton Feed Mixer; two 90,000% Storage 

Tanks, complete with condensors and _ fitt- 

ings for modern plant ............ Bids requested 


Sausage & Smokehouse Equipment 


5385—HAND STUFFER: Buffalo #54-B ....... $ 125.00 
5068—TY-LINKER: model $114, serial $1746 .. 1150.00 
5831—BACON FORMER: Dohm & Nelke Jr. 


1 $175 
5338—SILENT CUTTER: %32-B Buffalo, 100% 
cap., with 1@ HP. motor and _ starter. 
Completely reconditioned ................ 
5360—SILENT CUTTER: Buffalo $60, 600% cap., 
50 HP. .E. enclosed motor, hand type 
— a, 4 sets of knives, very 


condit 
5369 GRINDER: g RS model 3556, with 
HP. Westinghouse motor; one fine 
plate, 3 knives. Excellent condition 
5368—HAMBURG MACHINE: Hollymatic model 
$8, extra plates for 5 or 8 patties, with 
14HP. motor. Very good condition 
5079—BAND SAW: Biro £33, with motor 
5077—SMOKEHOUSE DOORS: 20 sets, 
— steel, each door 23%” x 6'10” high, 


450.00 





se thitie sa ued os dace aiatedne saew ste oeSes 125.00 
5078S MOKENA KER: ss automatic saw- 
dust feed, with % % HP. motors..... 625.00 
5340 oe HOUSE: Koch Portable, insulated, 
00% cap., electrically heated ........... 235.00 
5041 KETTLES (2): Wearever Alum., jacketed, 
tilting type with stand, 40% working pres- 
sure, 100 gal. cap., 35” dia. x 34” deep, 
ORO | ceccinncvscccmseitsdtcccessecccesse 300.00 
eat U.S. $38, 6’ stainless conveyor, 
BES ROE ooo pinnccsccicge 0 us'0es: 1500.00 
5386—STUFFERS (4): Allbright-Nell Sausage 
400% cap., complete with valves ...... ea. 825.00 
Miscellaneous 


5069—VACUUM CAN SOLDERING MACHINE: ye 
for pear shaped cans, with vacuum pump. .$1175.00 
5074—COMPRESSOR: Howe Ammonia, late style 


6%x6% hi-speed, with starter, controls, 

40 Soa 3 ae 60 cycle, 220/440 volt 

mo V-belt drive, 2, each ............ 1250.00 
4760- AMMONIA COMPRESSOR: Howe. 6 ton 


cap., compact model E-6, self contained 

with shell & tube condensor, receiver, and 

10 HP. motor; excellent condition ...... 775.00 
5075—CONDENSOR: Ammonia, Baltimore Air 

Coil, model V-5 25 ton cap. 








IMPORTANT ANNOUNCEMENT 


NEW 
B.A.I1. SLOPING TOP 


STEEL LOCKERS 


Limited Quantity. 

No Priority Needed. 
— row 3 wide Lyon all steel lockers 
15” wide x 18” deep x 60” —— a 
legs, seat bracket, padi 
coat rod and hooks. $19.97 per opening, 
f.0.b. Aurora, Ill. Single Lockers also 
available. 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Iill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 




















CLASSIFIED ADVERTISING 





Uniess Specifically Instructed Otherwise, All Classified Advertisements Wij 
Inserted Over a Blind Box Number. 


Severed: set solid. Minimum 20 words 
penn ditional words 20c each. “Position 

anted,”’ al rate: minimum 20 words 
33.00: additional words 15c each. Count ad- 


dress or box numbers as 8 words. 

7Sc extra. Listing advertisements "se per 
= $8.25 per inch. Contract raig 

reque. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANT WANTED 





An Unusual eperteity! 


The following equipment is offered for sale on 
a RECONDITIONED "Gauls, all F.O.B. German- 
town, Ohio. 

Ii pressure vessels are under full coverage 
by Hartford and are A.S.M.E. code construc- 
ion. 

berks yy =e can be made for loading on 
cors or in trucks. 

Cookers and Extractors can be furnished with 
proper length charging necks to accommodate 
reinstallation. 

Foundation prints and piping diagrams will be 


furnished. 
EXTRACTION DEPARTMENT 

20 to 25 tons per day crackling capacity: 

2—40008 — extractors, vacuum and miscella 
pumps, Shell and tube condensors, 1000 G.P.H. 
Pe} Water separators and scrubber and stripper. 

1500 gal. Miscella tanks. 
RENDERING DEPARTMENT: 

1—5x9 80008 capacity cooker with 20 HP. gear head 
motor. High Speed drive. 

1—5x9 — with 25 HP. two speed 13-26 gear 
head moto 

1—5x9 cooker “with 20 HP. gear head motor. Roller 
chain drive. 
= cookers are center charging with steam jacketed 


1—#35 Diamond hog with Base and 40 HP. high slip 
high torque motor direct connected. Reduced volt- 
age starter. Roller bearing and spare set knives. 

Thre capacity blow tank. 


BOILER 
1—125 HP. fully automatic Kewanee Boiler using 
$6 fuel oil or lighter. With both electric and steam 
preheaters. 
1—60 HP. Brownell ie. coal fired with stoker, 
all automatically controlled. 
th boilers are Locomotive type and are complete 
with both electric and steam driven boiler feed 


pumps. 
MEAT SCRAP DEPARTMENT: 
5 to 7% ton grinder with base and 50 HP. T.E.F.C. 
motor and starter. 
Rotex screen and motor. 
Bagging cenveyor and bagger. 
Union special sewing machine. 
All conveyors. 9” and 
All electrical equipment is 60/ 3/ 220/ 440/. 
Arrangements can be made for inspection of 
this capanent by writing or wiring The Dupps 
Company. Phone Germantown Ohio 200. 


THE DUPPS COMPANY 
Germantown, Ohio 


14—Anderson Expellers, all sizes. 
1—Mech. Mfg. Co. 5’ 16’ Cooker-Melter. 
6—150, 350, 800, 800 gal. Dopp Seamless Kettles. 
1—Davenport %3A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 
We also have a large stock of S/S, Aluminum 
and Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 
Only a partial listing. 

CONSOLIDATED PRODUCTS C@., INC. 

14 Park Row BA 7-0600 New York 38. N.Y. 








Three—5 H.P. Frigidaire Compressors Model F.W. 
620, water cooled condensors (running in plant 
now, reason for selling—need larger units) 
$500.00 each. 





One—Acme evaporator 7% ton condensor with 
pump and motor, $400.00. 

One—Offal cooking tank 500 gallon capaeity, drop 
bottom, never used. $375.00. 

HAHN BROS. INC. 
WESTMINSTER MARYLAND 
BOILERS 
2590 Kewanee 2-pass Firebox, ASME, 262-319 HP, 
1002. Perfect condition, with stoker, asbestos 


cover, fittings, water level control, ete. 

COMPLETE STOCK—ADVISE REQUIREMENTS 
UNITED STEEL PRODUCTS CO. 

1534 Texas St. Memphis, Tenn. 


x ANDERSON EXPELLERS *« 
All Models. Rebuilt, guaranteed, or AS IS. 
PITTOCK % ASSOCIATES, Glen Riddle, Penn 








FOR SALE: Model D-10, Automatic Thermo King 
refrigerating unit — 1947 model. Suitable for 
trailer. Price $850.00 F.0.B. Hiawatha, Kansas. 
HIAWATHA MEAT CO. 





BACON BOARDS for sale. Wonder White. Sizes 
7x7 — 7x9% and 8x10%. These are beautiful 
boards. Samples and prices upon request. Ad- 
dress inquiries to MAURER-NEUER Corp., 115 
S. 2nd St., Kansas City, Kansas. 





WANTED: Medium sized meat packing plant, 
fer Ohio, but —s go elsewhere. All inf 
tion will held in strict confidence, py, 
THE NATIONAL PROVISIONER, 15 W, 
St., Chicago 10, Ill. 


PLANTS FOR RENT 


FOR RENT 
MODERN BEEF, veal and lamb Killing 
Federal inspection. Eastern Pennsylvania, 
po al 600 cattle, 350 calves and lambs, 
quipped. Low rental. FR-223, THE NATION 
PROVISIONER, 15 W. Huron St., Chicago 10, 


PLANTS FOR SALE 


FOR SALE: Modern packin lan 
central roe ta in fo45. N } bag 
sausage en. Capacity: 100 ho 
per day. All in excellent conditicn. oe 0 att 
and 10 acres of land, and large brick ; 
Available help plentiful. Terms — gma 
payment and terms to suit the convenience of 
oo ie. THE NATIONAL phon 
SIONER, 15 W. Huron St.. Chicago 10, Il, 


SAUSAGE PLANT: Manufacturing a 
eee PF ae and sausage. faite Ee 
going business with unlini 
possiottites wird class equipment and 
mid-west. Price, $50,000.00 plus 
ventory. Will finance part. Address Bex 
NATIONAL PROVISIONER, 15 W. Fi 
, Chicago 10, Ill. 




















FOR SALE: Old established meat pack 
located in Southwestern Michigan wou 
dry rendering, all new equipment. Capacity pe 
week: 100 cattle, 200 hogs, 25,000 pounds sausage 
Plant must be sold because of sudden death of o 
ficer. Will sell all or part interest. FS-350, TH 
NATIONAL PROVISIONER, 15 W. Huron & 
Chicago 10, Il. 





PORK SLAUGHTERING PLANT 
located in Peoria, Illinois. Capacity about 7, 
hogs per week plus certain processing faciliti« 
Fully equipped inedible rendering plant sepani/ 
from main building. Direct inquiries to STAHL 
MEYER, INC., 172 East 127th St., New York 3 
N. Y¥. Phone—LEHIGH 4-4000. 





FOR SALE: Modern medium size packing plat 
in western Washington. Good business. Mong 
maker. Forty thousand. Terms. Write to Ba 
FS-359, THE NATIONAL PROVISIONER, 15 ¥ 
Huron St., Chicago 10, Il. 





BUSINESS OPPORTUNITIES 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We Offer a Complete Line of Code Daters al 
Name Markers—Automatic for Conveyor Lines as 
Wrapping Machines—also Power-Driven Coders fm 
Bacon Boards and other Boards used in the Met 
Packing Industry. 


Write for details on a specific problem. 


KIWI CODERS CORPORATION 


3804-06 N. Clark St. Chicago 13, I 





HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 





Broker * Counsellor « Exporter * Import 


407 SO. insane ST., CHICAGO 5, & 
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SUMMER TIME ADELMANN 


iS The choice of discrimi- 


LARD FLAKE TIME = |_| ecw 


Hydrogenated LARD FLAKES, when added to Available in Cast Alumi- 
lard, insure a firm, finished product, a MUST num and Stainless Steel. 
during the hot weather. | The most complete line 
Avail yourself of our laboratory facilities, | offered. Ask for booklet 
free of charge. “The Modern Method.” 





Send for samples... 


THE E. KAHN'S SONS co. |_| HAM BOILER CORPORATION 


Cincinnati 25, Ohio Office and Factory, Port Chester, N.Y. 
Kirby 4000 Chicago Office, 332 S$. Michigan Ave. 


























Rath 
BLACK HAWK 


Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. - ST. LOUIS 6, MO. 
ee genta 996: Boe a RS : 






THE RATH PACKING CO., WATERLOO, IOWA 


PRESS ah ech oie 








CLASSIFIED ADVERTISING 





















POSITION WANTED POSITION WANTED HELP WANTED 








ATTENTION! SAUSAGE MANUFACTURERS EXECUTIVE: Packinghouse. Age 40. Desires | __ PORK SUPERINTENDENT 

Can render you limited service to help you elim- change. Thoroughly experienced controller, medi- Wanted for plant killing 1200 hogs daily. Must 
inate discoloration and other kitchen difficulties. um sized packer, in finance, office management, have actual butchering experience in large opera- 
Also help cut down production costs, increase credits, costs. Assist in management. W-341, tion. Good education. Capable of training em- 
yields, quality control, ete. Specialize in training THE NATIONAL PROVISIONER, 15 W. Huron ployes and be fully qualified to supervise cut and 
one of your local men to be a top sausage maker St., Chicago 10, : kill, inedible rendering, lard, curing, pork packing, 
in a short time. Have been on the supervisory ele bog ad am gage W-335, THE NA- 
force of sausage manufacturers since 1924. Can WINKED > 1 i ee ; . TIONAL PROVISIONER, 15 W. Huron St., Chi- 
furnish references, W-336, THE NATIONAL PRO- | ENGINEER: Technical education. 20 years’ thor- | cago 10, Ill. 

VISIONER, 15 W. Huron St., Chicago 10, Ill. ough practical experience in all phases of the 





meat and canning industry. State salary, condi- 
tions, ete. Available on reasonable notice. W-355, FOREMAN—HOG-KILL-CUT: Splendid opportu- 








EXPERT SAUSAGE MAKER THE NATIONAL PROVISIONER, 15 W. Huron nity with aggressive New York state packer. 
MAREN Gaon) ay en des - om ane of St., Chicago 10, Ill. BAI experience preferred. Applications treated 
MUNA, dahenee Gseka connection ee tn strictly confidential. Give full information, ex- 
good system to make uniform products at a mini- | MEAT BUYER: Chain or independent super mar- | Perience and age. W-347, THE NATIONAL PRO- 
mum cost price. Will take full charge of all de- kets. Excellent contacts. Over 25 years’ exper- VISIONER, 18 East 41st St., New York 17, N. Y. 


partments, go anywhere. W-337, THE NATIONAL ience. New York metropolitan area preferred. 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. W-289, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N. Y 





SALESMANAGER: Leading midwestern meat pack- 
er desires experienced man conversant in all 
branches of the business. Must have full knowl- 
edge relating to meat and allied products and 








POSITION WANTED by man with 30 years’ ex- 





perience in the meat packing industry. Capable of WwW have had successful background as salesmanager 
Supervision of entire plant or any department. HELP ANTED in this line. Write to Box W-356, THE NA- 
Have also had government experience. References TIONAL PROVISIONER, 15 W. Huron St., Chi- 


furnished upon request. W-338, THE NATIONAL 


7 * af 10, . 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. bids = 


SUPERINTENDENT WANTED 











SALESMAN or MANAGER: 25 nee . | Eastern packer wants man familiar with all SAUSAGE MAKER 
Perience. All angles of the ieer hentalees Lave phases of pork operations, sausage manufactur- | Wanted to run modern quality kitchen for large 


ing, production and costs, intelligent leadership. 
Salary will be made satisfactory to right man. 
State experience and background. This is an un- 
usual opportunity. Replies and negotiations will 
be held in strict confidence. 


W-328, THE NATIONAL PROVISIONER 


stock buying, processing, distributing and selling. 
New York, metropolitan area preferred. Excellent 
references, W-297, THE NATIONAL PROVI- 
SIONER, 18 East 41st St., New York 17, N. Y. 


retail market in Minnesota city. Prospects for a 
real future are excellent as we expand into the 
wholesale business. Please give particulars and 
references when replying. W-357, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 











EXPERIEN ->ACKING ISE v: Desires 5 W. H t, i , Ti 

change, Bee at RINGHOUBE MAN: cee _ —s ae CASING SALESMAN: Ohio—Michigan—surround- 

buy, sell meat serap STCAse Experienced in ing territory. Old reliable company. Strictly con- 

a costs, credits office management W-340 fidential. Our employees know of this ad. Write 
E NATIONAL PROVISIONER. 15 W : to Box W-358, THE NATIONAL PROVISIONER, 

St., Chicago 10, Ill, a ee EXECUTIVE MANAGER 15 W. Huron St., Chicago 10, Ill. 


Modern packinghouse in Pittsburgh, Pa. which 
Savaac processes beef, veal and lamb desires capable man 
GE MAKER: Lifetime experience making to act as executive manager. Must have knowl- 
all sausage and loaf products, nanie nae problems edge of buying livestock, figuring operating costs EQUIPMENT WANTED 
including formulae and processing, Expert trouble of plant, selling meats and packinghouse proce- 
shooter. Expert in training others. Elderly but dure. Excellent opportunity for top man. Good WANTED: ANDERSON Duo Expeller, 500 ton curb 
1: 




















iveically fit. Prefer smaller city. Otto J. Mar- | Salary plus guaranteed percentage of profits. press, 5x12 cooker, and 3x6 lard roll. EW-33, 
ig E. 73rd St., Chicago 19, Phone FAirfax W-318, THE NATIONAL PROVISIONER THE NATIONAL PROVISIONER, 15 W. Huron 
: 15 W. Huron St. Chicago 10, Ill. St., Chicago 10, Il. 
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JAMISON 


vestibule track doors 





Series ‘‘50" Vestibule Track Doors with “Marine Quality” 
plastic bonded plywood, one piece front and rear panels, 
installed in the modern meat packing plant of Schulz 
Brothers & Company, Cincinnati, Ohio. 





4e EASY TO OPEN — Door 
swings easily on ball bearing 
equipped Adjustoflex hinges. 





4 VESTIBULE DOORS SWING OPEN 
—Free swinging double batten 
doors close automatically to 
save refrigeration. 


For specifications and dimensions of this and other Jamison 
Series ‘‘50’’ Doors, request Catalog No. 3. Jamison Cold 
Storage Door Company, Hagerstown, 
Maryland, U.S. A. 





The oldast and largest builder 
of insulated doors in the world. 














ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 











Air Way Pump & Equip. Co. 
Allbright-Nell Co., The 

Allen Cooler Div., Production Planning Co. 
Allied Block Chemical ee 
American Hair & Felt Co. 









Archibald & Kendall, Inc. 00 66 ge 
I SE ND 5 odo 0 5k 65.0 8s 86 HbR NOOO ++ She see 
SENSE pol R ERIE 12s cat FS ars, wh Soo cacb aleve 0 OS ais eV ee 

Aula Company, Inc., The..... pie ea ielab (pies sete e 9(2ie » pen 








MRMC TERA, TOIADOTY oS. os 5 ice o's etic tS so gene es CIRM re 
Partiant. GUA “Cempeng ss cei ties  vcaie vas ccis.c 0) +o 3 
ROMER EREIR REASON 2 sia sai s.dis s 4% Sea's Sa oe oe S.aNG ho ore + is ae 
pratiner Wanuractitinig Co. os... 0 ae... eee 23 


Bulkley, Dunton Processes, Inc. 


Chevrolet Div. of General Motors Corp. osaeeaue 
Cincinnati Butchers’ Supply Co., The........... ees 





CUBUGIN: OOM PPUOCHEy AMC. oe ls pcien cece wanes ey 
TT a ae 4 
Diversey Corporation............ kia 
Peer CROMMCAD CIORNG, EG. 5 5 5s a ie vines oe oe cee 
Famco Division, Allen Gauge & Tool Co. ..................97 
fe Ee 2 Oa ieee hee ee eee YOR 2 
Glidden Company, The............ + eests ots aa 7 
GIGne COmpasty ee yin sic soins Ne os sins oo ss eo sions ogee 
Seittiah . Teaberateries; “206.5 “DRE os 06 os ha First ae ‘ 
aS TAI SOC OP RIT oa oes 5100 A OCG cies a'0'n ln « DE 53 
Peerenere, Clty: Peper COmGny..... oes vs cnt tues ce sa vengeeee a 
PRN aR NSG0 Fo ee sih os. 5 aos ws 305 c's isc Riad Siganece «ie ow 43 
Howe Ice Machine Company..........c.6s.0.% «oa ieew eae ea 
Hudson-Sharp Machine Company..................ceceeeeees 7 - 
Hygrade Food Products Corp. ............ sare ee 
Enternatiozial Salt.Company ....< 6.00.60. 6.065 s:0:0:3100.6:0 + secs see eee 
Jamison Cold Storage Door Co. ...... 4 
Bee ec i Si en ee 22 













ee ee ee EE ey rs 53 
Kennett-Murray Livestock Buying Service................05. 47 
en ee ee er 35 
OE ED ee ee 29 
Kold-Hold Manufacturing Company.............. 00.0 cee eeeedS 








Levi, Berth., & Co., Inc. .... 
Doittke Belt Company b's 66 asic ss deers owe woes wb eerie ai 3 











Mayer, H. J., & Co., Inc. 5 sale 'cbic s 0S shoselu 0 eer anatinnn 
McClancy ae eS THE: 653% slevececeeees eee cesses 
Morrell, John, & Co. PA] 












Partlow. ‘Corporation ...... 5.0.50) 02 06300 32 3 
Preservaline Manufacturing Company.................eseeee8 





Rath Packing Co., The: .....ici6058 0eese. 55405 
Reynolds Electric Company.... 













Sawyer, H. M., & Son Co., T 
Schluderberg, Wm., The—T. J. Kiardle Co. 
Smith’s, John E., Sons Compan 
Solvay Process Division, Allied " Chelaieal & Dye Corp. 
ORCS, TG a 5 bin caigt sinc pleve bie cacehe we 6. ¥ Sease nieie he bay ae 
Staley, A. E., Mfg. Co. 
Standard Casing Co., Inc. 
Standard Conveyor Co. 
Stedman Foundry & Machine Company..............+++sen08 
Sutherland Paper Camoaay oo 0:65 6 os6.s cess wales 

















Taylor Instrument Companies..................200eeeeeeseen } 


United Cork Companies....... 






Warner-Jenkinson Mfg. Co. ................ 
West Carrollton Parchment Co. 
Wilson & Co., Inc. 
Winger Mfg. Co., Inc. ‘ se eebee cope ot open 
Wisconsin Packing Company..............0.0eceeeeeeeeeee i 





While every precaution is taken to insure accuracy, we il 
guarantee against the possibility of a change or omission 
this index. 








The firms listed here are in partnership with you. The prod 
and equipment they manufacture and the services they * 
are designed to help you do your work more efficiently, 4 
economically and to help you make better products which io 
can merchandise more profitably. Their advertisements 0 
opportunities to you which you should not overlook. 
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*This machine with double lines, two formers and 





AND 
SHORTENINGS 


Accurately measures and fills 
2 lb. to 4 lb. containers. 
Change from one size to another 


in 3 minutes. 


CAPACITIES 


90-100 per min* 
75-80 per min. 
50-55 per min. 
35-42 per min. 


two closers will handle 130 containers per minute. 


2a 


PATENT APPLIED FOR 


K ACCURACY - ONLY GRAM VARIATIONS 


SIMPLE DESIGN e EASY TO CLEAN AND MAINTAIN 


[= (Oneaw 4, 








Ly 
ELL CO. 


93,!ILLINOIS 








WELCOME 
American Meat Institute 
Annual Meeting 
Headquarters Palmer House 
Master Suite 946W-948W 
Booth 44 








FOLDING, PARAFFINED, AND LAMINATED CARTONS 
BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS 





The human appetite is 
a tremendous buying foree, 
Psychology proves it, sales 
verify it. Appealing to that 
appetite is an “A, B,C 
fundamental in food selling 
For meat products cartons 
it means the pictorial realism 

of good illustration, colo 
design, and faithful printing 
reproduction . .. plus specially 
developed paperboard that 
keeps its bright, fresh appearanee 
through retail display and into 
the home. Is it time to refresh the 
sales appeal of your packages? 
Sutherland package designers will 


be glad to make recommendations 


[THERLAN) LIQUID- TIGHT CONTAINERS - FOOD TRAYS - PAPERWARE 


PAPER CO. EGG CARTONS - PLATES « PAILS - HANDI-HANDLE CUPS 


KALAMAZOO 
MICH. 














